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THE 

and  MYSTERY 


O  F 


VINTNERS. 


V  I  D  E  N  CE  (we  all  know)  is  the 
Life  of  Truth,  and  Method  the  Life  of 
Difcourfe  ;  the  former  being  requifite 
to  convince  the  Underftanding,  the  lat¬ 
ter,  to  facilitate  the  Searches  of  it.  In 
this  fhort  Account,  therefore,  of  my  Collections 
and  Oblervations  concerning  Alterations  of  Wines, 
both  Natural  and  Artificial,  I  fhall  confine  myfelf 
to  Plainnefs  and  Order  :  this,  to  avoid  Confufion, 
that,  left  I  fhould  increafe  the  Obfcurity  of  my 
Subjedt. 

My  Argument  then  I  divide  into  four  Parts,  to 
which,  as  to  general  Heads,  every  Thing  confiderable 
thereunto  belonging  feems  naturally  to  refer  itfelf. 

The  Firft  is,  the  Natural  Purification  or  Clarifi¬ 
cation  of  Wines,  whereby  of  themfelves  they  pafs 
from  the  State  of  Crudity  and  Turbulency,  to  that 
of  Maturity  *,  by  Degrees  growing  clear,  fine  and 
potable. 
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The  Second ,  the  unfeafonable  Workings,  Fret 
tings,  and  other  Sickneffes,  to  which,  from  eithe 
internal  or  external  Accidents,  they  are  afterwar 
fubjett. 

1  he  Third ,  their  State  of  Declination  or  Decay  , 
wherein  they  degenerate  from  their  Goodnefs  am 
Pleafantnefs,  becoming  pall’d,  or  turning  int< 

Vinegar. 

The  Laft,  the  feveral  Artifices  ufed  to  them,  it 
each  of  thefe  States  or  Conditions. 

In  the  firftof  thefe  Heads,  viz.  The  Natura, 
Clarification  of  new  Wines,  two  things  occur,  no; 
unworthy  Confideration  ;  the  manner  how,  and  the 
Caufe  by  which  the  fame  is  effected. 

As  for  the  Manner,  give  me  leave  to  obferve* 
fhat  Wine,  while  yet  in  the  Mull,  is  ufually  put 
into  open  VefTels  *,  the  Abundance  and  Force  of  t'he 
Spirits,  i.  e.  the  more  fubtle  andabtive  Parts  therein 
contained,  being  then  in  fuch  Plenty  as  not  to  ad¬ 
mit  of  Confinement  in  clofe  ones,  at  which  time  it 
appears  troubled,  thick  and  feculent :  All  Parts  or 
Elements  of  it  being  violently  put  in  motion  and!! 
agitated,  lo  that  the  whole  Mafs  of  Eiquor  feernsi 
to  boil,  like  Water  in  a  Cauldron  over  the  Fire. 
I  his  d  umult  being  in  fome  degree  compofed,  and 
the  Gas  Sylyeftre  (as  Helmon  barbaroufiy  calls  it) 
or  wilder  Spirit  fufficiently  evaporated  ;  they  then 
pour  the  Muft  into  clofe  Veflels,  there  to  be  far¬ 
ther  defecated,  by  Continuance  of  the  lame  Motion 
of  Fermentation  ;  referving  the  Froth  or  Flower  of 
it,  and  putting  the  fame  into  fmall  Calks,  hooped 
wit.i  Iron,  left  they  fhould  other  wife  break  by  the 
force  of  it.  1  his  Flower  thus  feparated,  is  what 
they  call  Stum.  This  done,  they  leave  the  reft  of 
the  Wine  to  finifh  its  Fermentation  during  which 
time  it  is  probable,  that  the  fpirituous  Parts  impel 
ajia  diffule  tne  grofter  and  feculent  up  and  down, 
in  a  confuted  and  tumultuous  manner,  until  all  be- 
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ing  difpofed  into  their  proper  Regions,  the  Liquor 
becomes  more  pure  in  Subltancc,  more  tranfparent 
to  the  Eye,  more  piquant  and  grateful  to  the  Pa¬ 
late,  more  agreeable  to  the  Stomach,  and  more  nu¬ 
tritive  to  the  Body. 

The  Impurities  thus  feparated  from  the  Liquor, 
are,  upon  Chymical  Examinations,  found  to  confift 
of  Salt,  Sulphur  (each  of  which  is  impregnate  with 
fome  Spirits)  and  much  Earth.  Which  being  now 
diffociated  from  the  purer  Spirits,  either  mutually 
co-here,  co-agulate  and  affix  themfelves  to  the  Sides 
of  the  VefTel,  in  form  of  a  ftony  Cruft,  which  is 
called  Tartar  and  Argol  *,  or  fink  to  the  Bottom  in 
a  muddy  Subftance,  like  the  Grounds  of  Ale  or 
Beer,  which  is  called  the  Lees  of  Wine.  And  this 
in  fhort  I  conceive  to  be  the  Procefs  of  Nature  in 
the  Clarification  of  all  Wines,  by  an  orderly  Fer¬ 
mentation. 

As  for  the  principal  Agent,  or  efficient  Caufe  of 
this  Operation,  I  perfuade  myfelf  you  will  eafily 
admit  it  to  be  no  other  but  the  Spirit  of  the  Wine 
itfelf.  Which,  according  to  the  Activity  of  its 
Nature,  feeking  to  difengage  itfelf,  thereby  diiTolves 
that  common  Tye  of  Mixture,  whereby  all  the  he¬ 
terogeneous  Parts  were  before  combined  and  blended 
together  *,  and  having  freed  itfelf,  at  length  aban¬ 
dons  them  to  the  Tendency  of  their  Gravity  and 
other  Proprieties,  each  kind  uniting  with  its  like, 
and  betaking  itfelf  to  its  proper  Station,  leaving 
the  Liquor  to  the  PofTeffion  and  Government  of  its 
nobleft  Principle,  the  Spirit.  For,  this  Spirit,  as 
it  is  the  Life  of  the  Wine,  fo  doubtlefs  it  is  alfo 
the  Caufe  of  its  Purity  and  Vigour,  in  which  the 
Perfection  of  that  Life  feems  to  confift. 

From  the  natural  Fermentation  of  Wines  we  pafs 
to  the  accidental,  from  their  State  of  Soundnefs,  to 
that  of  their  Sicknefs  ;  which  is  our  fecond  general 
Plead.  We  have  the  Teftimony  of  daily  Expe¬ 
rience, 
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rience,  that  many  times  even  good  and  generous 
Wines  are  invaded  by  unnatural  and  flcldy  Commo¬ 
tions,  or  (to  fpeak  in  the  Dialed!  of  Wine- Coopers) 
Workings ;  during  which  they  are  turbulent  in  Mo¬ 
tion,  thick  of  Confiftence,  unfavory  in  Tafte,  un- 
wholfom  in  U  fe,  and  after  which  they  undergo  fun- 
dry  Alterations  for  the  worfe. 

The  Caufes  hereof  may  be  either  Internal  or  Ex¬ 
ternal. 

Among  the  Internal,  I  fhould  affign  the  chief 
Place  to  the  exceffive  Quantity  of  Tartar ,  or  of 
Lees  which  containeth  much  of  Salt  and  Sulphur 
(as  hath  already  been  hinted)  continually  fend  forth 
into  the  Liquor  abundance  of  quick  and  adlive 
Particles,  that  like  Stum,  or  other  adventitious 
Ferment,  put  it  into  a  frefh  Motion  or  Confufion, 
which  if  not  foon  allay’d,  the  Wine  either  grows 
rank  or  prick’d,  or  elfe  turns  four  ;  by  reafon  that 
the  exalted  State  of  the  Sulphur  over  the  reft  of  the 
Elements  or  Ingredients,  predominates  over  the  pure 
Spirits,  and  infedts  the  whole  Mafs  of  Liquor  with 
Sharpnefs  or  Acidity  *,  or  elfe  it  comes  to  pafs, 
that  the  Spirits  being  exhaufted  in  the  Commotion, 
and  the  Salt  diffolv’d  and  fet  afloat,  gets  the  better 
of  the  other  ftmilar  Parts,  and  introduceth  Rank- 
nefs  or  Ropinefs.  Yea,  though  thefe  Commotions 
chance  to  be  fupprefied  before  the  Wine  is  thereby 
much  depraved  ;  yet  do  they  always  leave  fuch  ill 
Impreflions,  as  more  or  lefs  make  the  Wine  dege¬ 
nerate  from  its  former  Goodnefs  in  Colour,  Con¬ 
fiftence  and  Tafte.  For  hereby  all  Wines  acquire 
a  deeper  Tindlure,  i.e.  a  thicker  Body  or  Confl¬ 
uence  ;  Sacks  and  White  Wines  changing  from  a 
clear  White  to  a  cloudy  Yellow  *,  and  Claret  loflng 
its  bright  Red  for  a  dufkifh  Orange  Colour,  and 
lometimes  for  a  Tawny.  In  like  manner  they  de¬ 
generate  alfo  in  Tafte,  and  affedt  the  Palate  with 
an  unpleafant  Foulneft,  Roughnefs,  and  Raucidity. 

Among 
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Among  the  External  are  commonly  reckoned 
the  too  frequent,  or  violent  Motion  of  Wines,  after 
their  Settlement  in  their  Vefiels ;  immoderate  Heat, 
Thunder,  or  the  Report  of  Cannons,  and  the  Mix¬ 
ture  of  any  foreign  Body,  which  will  not  fymboiize 
or  agree,  and  incorporate  with  them,  efpecially  the 
Flefh  of  Vipers,  which  I  have  frequently  obferved 
to  induce  a  very  great  Acidity  upon,  even  the 
fweeteft  and  fulleft  bodied  Malaga  and  Canary 
Wines.  Yet,  under  favour,  I  fhould  think  all 
thefe  foreign  Accidents  to  be  rather  Occafions  than 
Caufes  of  the  evil  Events  that  follow  upon  them  ; 
becaufe  thefe  Events  feem  principally  to  arife  from 
the  Commotion  and  Diffufron  of  the  fulphureous, 
or  faline  Impurities  formerly  feparated  from  the 
Liquor,  and  kept  in  due  Subjection  by  the  genuine 
and  benign  Spirits.  But  this  is  no  Place,  nor  is  it 
my  Inclination,  to  infift  upon  Nicety  of  Terms, 
which  might  indeed  ftart  Matter  of  fubtle  Specu¬ 
lations,  but  can  afford  little  or  no  Profit  to  our  pre¬ 
lent  Enquiry.  Which  brings  us  in  the  next  place 
to  our 

Third,  previous  Confideration,  viz.  the  Palling 
or  Flatting  of  Wines,  and  their  Declination  toward 
Vinegar,  before  they  have  attained  to  the  State  of 
Maturity  and  Perfection.  The  chief  Caufe  of  this 
feems  to  be  their  Want  or  Poverty  of  Spirits,  ei¬ 
ther  native,  or  adventitious. 

Native,  when  the  Grapes  themfelves  are  of  a 
poor  and  hungry  kind,  or  gathered  unripe,  or  nipt 
by  early  Frofts,  or  half  ftarved  in  their  Growth, 
by  a  dry  and  unkindly  Seafon,  &c. 

Adventitious,  when  the  Liquor,  rich  perhaps 
and  generous  enough  at  firft,  comes  afterward  to 
be  impoverifh’d  by  Lofs  of  Spirits,  either  by  Qp- 
preffion,  or  by  Exhauftion. 

The  Spirits  of  Wine  may  be  oppreffed,  when 
the  Quantity  of  Impurities,  or  Dregs  with  which 

they 
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they  are  combined,  is  fo  great,  and  their  Crudity, 
Viicofity  and  Tenacity  fo  obftinate,  that  they  can 
neither  overcome  them,  nor  deliver  themfelves  from 
their  Adhsefion  ,  but  are  forced  to  yield  to  the 
Toughnefs  of  the  Matter  on  which  they  fhauld 
operate,  and  fo  to  remain  unadtive  and  clogg’d. 
There  is  an  Example  of  this  in  the  courfe  Wines 
of  Moravia.  *,  which  by  reafon  of  their  great  Au- 
fferity  and  Roughnefs,  feldom  attain  to  a  due  Exal¬ 
tation  of  their  Spirits,  but  {till  remain  turbulent, 
thick,  .and  in  the  State  of  Crudity  *,  and  therefore 
eafily  pall,  in  which  refpebt  they  are  condemned  by 
fome  German  Phyficians,  and  more  exprefly  by  Sen- 
nertus  {lib.  deScorbut.  cap.  2.)  as  infamous  for  gene¬ 
rating  the  Scurvy,  and  affording  Matter  for  the 
Stone  and  Gout,  by  yielding  more  Tartar  than  other 
Wines. 

Crato  (Confil.  10.)  tot  in  Moravia  Colicos  &  Pa¬ 
ralytic  os  fieri  non  aliam  ob  rationem  exifimqt ,  quam 
quod  vina  Moravica  noxia  funt ;  if  Cardanus  ( confilio 
pro  dolor e  vago)  cujufdam  Colici  doloris  quadriennis 
meminit ,  non  ventrem  folum  cd  peffinem ,  fed  etiam 
peblus ,  dorfum  cervicem  cum  palpitatione  ingenti , 
torquentis ,  cujus  originem  petit  a  vini  acerbi  &  aufleri 
potu.  Vide  etiam  Levin.  Lemn.  de  occult,  natur .  mi- 
raculis ,  Lib.  1.  cap.  15.  E?  Cite  hum  de  Colico  dolor  e 
Piffonico ,  cap.  4. 

The  Spirits  of  Wine  may  be  exhaufled  or  con- 
fumed  either  fuddenly,  or  by  degrees.  Suddenly, 
by  Lightning*,  which  fpoils  Wine  (as  f  conceive  at 
lead;)  not  by  congealing  or  fixing  its  Spirits  ;  for, 
then  fuch  "Wines  might  be  eafily  reftored,  by  fuch 
means  as  are  apt  to  reinforce  and  volatilize  the 
Spirits  again,  contrary  to  what  hath  been  found  by 
Experience  ;  but  perhaps  by  feperating  and  putting 
them  to  flight,  fo  as  to  leave  the  Liquor  dead, 
pall’d,  and  never  to  be  revived  by  any  newr  Supply. 
By  Degrees,  two  ways,  viz.  by  unnatural  Fermenta¬ 
tion, 
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tion,  of  whofe  evil  Efleds  fomething  hath  already 
been  fa  id,  or  by  Heat  from  without ;  of  which  we 
have  an  Indance  in  the  making  of  Vinegar,  which 
is  commonly  done  by  fetting  the  Veflels  of  Wine 
againft  the  hot  Sun ;  which  falling  upon  the  Li¬ 
quor,  fo  rarefies  it  that  the  Spirits  fly  away,  toge¬ 
ther  with  the  purer  and  more  volatile  Sulphur ; 
leaving  the  Remainder  to  the  Power  of  the  Salt, 
which  icon  debafet’n  and  infedeth  it  with  Sournefs. 
This  being  the  common  manner  of  turning  Wine 
into  Vinegar,  and  pr  added  (for  ought  I  could  ever 
learn  to  the  contrary)  in  all  Ages,  and  all  Coun¬ 
tries  ;  I  make  a  doubt,  whether  Spirit  of  Wine 
may  be  drawn  out  of  Vinegar,  notwithftanding  it 
i  hath  been  delivered  as  practicable,  even  by  the 
grave  and  learned  Sennertus  himfelf,  in  lib.  de  con - 
fenf  Chymicor .  cum  Galen,  and  heartily  wifh  my 
: doubt  could  be  refolved  by  fame  Experiment- 

The  times  of  the  Year  when  Wines  are  obferved 
to  be  mod  fubjed  to  ferment  and  fret,  and  then 
to  grow  qually  (as  they  call  it)  that  is  turbulent  and 
.foul,  are  Midfummer  and  Alhallowstide  ;  when  our 
Vintners  ufe  to  rack  them  from  their  grofs  Lees*' 
efpecially  Rhenifh,  which  commonly  grows  fick  in 
June,  if  not  rack’d  ;  and  they  ehufe  to  do  it  la 
: the  Wane  of  the  Moon,  and  fair  Weather,  the 
Wind  being  Northerly. 

Having  thus  given  a  fhort  account  of  the  mod 
remarkable  Diftempers  of  Wines,  guefled  at  tneir 
Tefpedive  Caufes,  and  touched  upon  the  Times, 
>tt  will  be  proper  to  proceed  to  their  ufoal  Remedies* 
jfuch  at  lead  as  I  have  been  able  to  colled  from 
Wine-coopers  and  Vintners  *,  which  is  the  fourth 
and  lad  part  of  my  Argument. 

I  To  begin  therefore  with  fome  of  the  Artifices 
ifed  to  Wines  when  yet  in  Mud  ;  it  is  obferva- 
I  de,  that  although  to  the  raifing  a  Fermentation  in 
ahem,,  at  that  time,  there  be  not  fo  much  need 
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.  iy  additional  Ferment,  as  there  is  in  the  Wort 
Ale,  Beer,  Hydro mel,  Metheglin,  and  other 
of  Drinks  familiar  to  us  in  England  ^  becaufe 
-  fuice  of  the  Grape  is  replenifh’d  with  generous 
;  uirits,  {efficient  of  themfelves  to  begin  that  Work, 
yet  it  is  ufual  in  fome  Countries  to  put  quick  Lime 
cither  upon  the  Grapes  when  they  are  preffing,  or 
into  the  Mail,  to  the  end,  that  by  the  Force  anc 
Quicknefs  of  its  faline  and  fiery  Particles,  the  Li 
quor  may  be  both  accelerated  and  affifted  in  work¬ 
ing.  For  the  fame  Reafon  perhaps  it  is,  that  the 
Spaniards  mix  with  their  Wines,  while  they  are 
yet  fiowing  from  the  Prefs,  a  certain  Thing  they 
call  Giejfo ,  which  I  guefs  to  be  a  kind  of  Gypfiim 
or  Plaifter  ;  whereby  the  Wines  are  made  mon 
durable,  of  a  paler  Colour,  and  more  pleafam 
Take:  Others  put  into, the  Cafk  Shavings  of  Firr 
Oak,  or  Beech,  for  the  fame  Purpofe,  and  other 
Vinegar. 

Again,  though  the  firfl  Fermentation  fucceed 
generally  well,  lo  that  the  whole  Mafs  of  Liquo 
is  thereby  delivered  from  the  grofs  Lee  ;  yet  fome 
times  it  happens,  either  through  Scarcity  of  Spirit! 
at  firfl,  or  through  immoderate  Cold,  that  fomr 
part  of  thofe  Impurities  remain  confided  and  float 
ing  therein.  Now  in  this  Cafe,  Wine-Coopers  pu 
into  the  Wine  certain  Things  to  hafleh  and  hell 
its  Clarification  ;  fuch  as  being  of  grofs  and  vii 
cous  Parts,  may  adhere  to  the  floating  Lee,  am 
finking  carry  it  with  them  to  the  Bottom  *5  of  whic: 
fort  are  Ifmglafs,  and  the  Whites  of  Eggs,  or  fuc: 
as  meeting  with  groffer  and  earthly  Particles  of  th 
Lee,  both  difibciate,  and  fink  them  by  their  Gra 
vity  of  which  kind  are  the  Powders  of  Alabaften 
Calcin’d  Flints,  White  Marble,  Roch  Alum ,  &c. 

ft  he  Clarification  of  Hippo  eras  is  ufually  forward 
ed  by  putting  into  it  new  Milk,  which  after 
Ihort  fpace  of  time  feparates  and  finks  of  itfell 

carrying 
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carrying  with  it  the  Powders  of  the  Spices  and 
grolfer  Parts  of  the  Wine  ;  after  the  manner  of 
f  Things  that  clarify  Liquors  by  way  of  Adhelion. 

The  Grecians  at  this  Day  have  a  peculiar  way  of 
'  fpurring  Nature,  and  caufing  her  to  mend  her 
pace,  in  fining  and  ripening  their  flrongeft  and  molt 
generous  Wines  ;  and  it  is  by  adding  to  them,  when 
they  begin  to  work,  a  proportionate  Quantity  of 
I  Sulphur  and  Alum ;  not  (as  I  think)  to  prevent 
their  fuming  up  to  the  Head  and  inebriating,  ac« 
i  cording  to  the  Conjecture  of  that  great  Man,  the 
Lord  St.  Albans ,  in  his  Nat .  Hifi.  for,  not  with- 
Handing  this  Mixture,  they  caufe  Drunkennefs  as 
foon,  if  not  fooner  than  other  Wines  *,  nor  are  Men 
intoxicated  by  the  Vapours  of  Wine  flying  up  im¬ 
mediately  from  the  Stomach  into  the  Brain  ;  but 
only  to  excite  and  promote  their  Fermentation* 
and  haflen  their  Clarification,  the  Sulphur  perhaps 
helping  to  attenuate  and  divide  thofe  grofs  and 
vifcid  Parts,  wherewith  Greek  Wines  abound  ;  and 
the  Alum  conducing  to  the  fpeedier  Precipitation 
of  them  afterward.  And  it  is  reported  by  a  learned 
Traveller  ( Zimar .  in  Antr.  Magic .  Medic .  T.  i. 
Lib.  7.  Pag.  510.)  that  feme  Merchants  put  into 
every  Pipe  of  their  Greek  Wine,  a  Gill,  or  there¬ 
abouts,  of  the  Chymical  Oil  of  Sulphur,  in  order 
to  the  longer  Prefer vation  of  it  clear  and  found . 
Which  though  1  eafily  believe,  becaufe  the  acid 
Spirit  of  Sulphur  is  known  to  refill  PutrefaClion 
in  Liquors  ;  yet  I  fhould  decline  the  ufe  of  Wines 
fo  preserved,  unlefs  in  time  of  peftilential  InfeCtion, 
remembring  that  old  Diftich. 

§ui  bibit  ingrato  fee  datum  Sulphur  e  Bacchum , 

Prceparet  ad  din  fe  Phlegetontis  aquam . 

Of  all  ways  of  haftening  the  Clarification,  and 
ripening  of  new  Wines,  none  feems  to  me  to  be  ei¬ 
ther  more  eafy,  or  Ids  hurtful,  than  that  borrowed 

from 
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from  one  of  the  Ancients  by  the  Lord  Chancellor 
Bacon ,  and  mentioned  in  his  Sylva  Sylvarum.  Cent.  7. 
Experm .  679.  which  is  by  putting  the  Wine  into 
Veflels  well  flopped,  and  letting  it  down  into  the 
Sea. 

But  how  fhall  we  reconcile  this  Experiment  to 
that  common  Practice  of  both  the  Ancients  and 
Moderns  of  keeping  Wine  in  the  Muft  a  whole 
Year,  only  by  finking  the  Calk  for  30  or  40  Days 
in  a  Well,  or  deep  River?  That  the  Ufe  hereof 
is  very  ancient,  is  tnanifeft  from  that  Difcourfe  of 
Plutarch9 s  (Quceftion.  Natur.  27.)  about  the  Efficacy 
of  Cold  upon  Muft,  whereof  he  gives  this  Reafon, 
That  Cold  not  fuffering  the  Muft  to  ferment,  by 
fuppreffing  the  Adtivity  of  the  Spirits  therein  con¬ 
tain’d,  preferves  the  Sweetnefs  thereof  a  long  time. 
Which  is  not  improbable,  becaufe  Experience  teach- 
eth,  That  thofe  who  make  their  Vintage  in  a  rainy 
Seafon  cannot  get  their  Muft  to  ferment  well  in  a 
Vault,  unlefs  they  caufe  great  Fires  to  be  made  near 
the  Cafk ;  the  Rain  mix’d  with  the  Muft,  together 
with  the  ambient  Cold,  hind’ring  its  Fermentation, 
which  arifeth  chiefly  from  Heat. 

That  the  fame  is  frequent  at  this  Day  alfo,  may 
be  colledted  from  what  noble  Mr.  Boyle  hath  been 
pleafed  to  obferve  in  his  incomparable  Hifiory  of 
Cold,  on  the  Relation  of  a  Frenchman^  viz.  That 
the  Way  to  keep  Wine  long  in  the  Muft  (in  which 
State  the  Sweetnefs  makes  many  to  defire  it)  is  to 
tun  it  up  immediately  from  the  Prefs,  and  before  it 
begins  to  work,  to  let  down  the  Veflels,  clofely 
and  firmly  flopped,  into  a  Well  or  deep  River, 
there  to  remain  for  6  or  8  Weeks  *,  during  which 
time,  the  Liquor  will  be  fo  confirmed  in  its  State 
of  Crudity,  as  to  retain  the  fame,  together  with 
its  Sweetnefs,  for  many  Months  after,  without  any 
fenlible  Fermentation. 

But 
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But  (as  I  faid)  how  can  thefe  two  fo  different 
Effects,  the  Clarification  of  new  JVine ,  and  the  Con- 
fervation  of  JVine  in  the  Mu  ft ,  be  derived  from  one 
and  the  fame  Caufe,  the  Coldnefs  of  the  Water  ? 
Without  much  Difficulty,  as  I  conjecture.  For, 
it  feems  not  unreafonable,  that  the  fame  Cold, 
which  hinders  Muft  from  fermenting,  fhould  yet 
accelerate  and  promote  the  Clarification  of  Wine 
after  Fermentation  *,  in  the  firft,  by  checking  the 
Spirit  before  it  begins  to  move  and  aCt  upon  the 
crude  Mafs  of  Liquor,  fo  that  it  cannot  in  a  long 
time  after  recover  Strength  enough  to  work ;  in 
the  latter,  by  keeping  in  the  pure  and  genuine 
Spirit,  otherwife  apt  to  exhale,  and  rendering  the 
flying  Lee  more  apt  to  fubfide,  and  fo  making  the 
|  Wine  much  fooner  clear,  fine  and  potable.  And 
thus  much  concerning  the  Helps  of  new  Wine. 

For  the  Prcenatural ,  or  fickly  Commotions  inci¬ 
dent  to  Wines  after  their  firft  Clarification,  and 
1!  tending  to  their  Impoverifhment  or  Decay  *,  the 
general  and  principal  Remedy  is  racking,  i.e.  draw¬ 
ing  them  from  their  Lees  into  frefh  Veffels.  Which 


yet  being  fometimes  iniufficient  to  preferve  them,. 
Vintners  find  it  neceffary  to  pour  into  them  a  large 
j  Quantity  of  new  Milk,  as  well  to  blunt  the  Sharp- 
:;nefs  of  the  fulphureous  Parts  now  fet  afloat  and 
:  exalted,  as  to  precipitate  them  and  other  Impun¬ 
ities  to  the  Bottom,  by  Adheflon  :  But  taught  by 
I  Experience,  that  by  this  means  the  genuine  Spirits 
of  the  Wine  alfo  are  much  flatted  and  impaired  ; 
(for  rhe  Lee,  though  it  makes  the  Liquor  turbid, 
cloth  yet  keep  the  Wine  in  Heart,  and  conduce  to 
its  Duration)  therefore,  lead  fuch  Wines  fhould  pall 
and  die  upon  their  Hands,  as  of  Neceffity  they 
jjmuft,  they  draw  them  forth  for  fale  as  fa  ft  as  they 
hlcan  vend  them. 


Tor  the  fame  Difeafe  they  have  divers  other  Re¬ 
medies,  particularly  accommodated  to  the  Nature 
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of  the  Wine  that  needs  them.  To  inftance  in  a 
few. 

For  Spanifb  Wines  difturbed  by  a  Flying-Lee, 
they  have  this  Receipt.  Make  a  Parell  (give  me 
leave  to  ufe  their  PhrafeJ  of  the  Whites  of  Eggs , 
Bay-Salt,  Milky  and  Conduit-Watery  beat  them  well 
together  in  a  convenient  Veftel,  then  pour  them  into 
the  Pipe  of  Wine  (having  firft  drawn  out  a  Gallon 
or  two  to  make  room)  and  blow  off  the  Froth  very 
clean.  Hereby  the  Motion  will  be  quieted  in  two 
or  three  Days,  the  Liquor  refined,  and  the  W ine 
drink  pleafantly,  but  will  not  continue  to  do  fo 
long  •,  and  therefore  they  advife  to  rack  it  from  the 
milky  Bottom,  after  a  Weeks  Settlement,  leaf!  o- 
therwife  it  fliould  drink  foul,  and  change  Colour. 
And  this. 

If  your  Sacks  or  Canary  Wines  chance  to  boil 
over,  draw  off  4  or  5  Gallons ;  then  putting  into 
the  Wine  two  Gallons  of  Milk  from  which  the 
Cream  hath  been  fkimm’d,  beat  them  till  they  be 
thoroughly  mix’d,  adding  a  Penny-worth  of  Roch 
Alum,  dry’d  in  a  Fire-fhovel,  and  beaten  to  Pow¬ 
der,  and  as  much  White  Starch  ;  after  this,  take 
the  Whites  of  eight  or  ten  Eggs,  a  Handful  of 
Bay-Salt,  and  having  beaten  them  together  in  a 
Tray,  put  them  alfo  in  the  Wine,  filling  up  the 
Pipe  again,  and  letting  the  Wine  Band  two  or 
three  Days  ;  in  which  time  the  Wine  will  recover 
to  be  fine  and  bright  to  the  Eye,  and  quick  to  the 
Tafte,  but  be  fare  you  draw  it  off  that  Bottom  foon, 
and  fpend  it  as  faft  as  you  can. 

For  Claret  in  like  manner  diftemper’d  with  a 
Flying-Lee,  they  have  this  Artifice. 

They  take  two  Pound  of  the  Powder  of  Pebble- 
Stones,  baked  in  an  Oven,  the  Whites  of  ten  or 
twelve  Eggs,  a  Handful  of  Bay-Salt,  and  having; 
beaten,  them  well  together,  in  two  Gallons  of  the: 
Wine,  they  mix  them  with  that  in  the  Cafk,  and 

after  * 
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after  two  or  three  Days  draw  01T  the  Wine  from 
that  Bottom. 

The  fame  Parell  ferves  alfo  for  White  Wines 
upon  the  frett,  by  the  Turbulency  and  rifing  of 
their  Lee. 

To  cure  Rhenifh  of  its  fretting  (to  which  it  is 
moft  prone  a  little  after  Midfummer ,  as  was  before 
obferved)  they  feldom  ufe  any  other  Art  but  giv¬ 
ing  it  vent,  and  covering  the  open  Bung  with  a 
Tile  or  Slate  ;  from  which  they  are  careful  to  wipe 
off  the  Filth  purged  from  the  Wine  by  Exhalation ; 
and  after  the  Commotion  is  by  this  Means  com- 
pofed,  and  much  of  the  fretting  Matter  caff  forth9 
they  obferve  to  let  it  remain  quiet  for  a  Fortnight, 
or  thereabout,  and  then  rack  it  into  a  freih  Calk, 
newly  fumed  with  a  fulphurate  Match,  call’d  in 
Latin  T el  a  Sulphur  ata,  in  High  Dutch  Ein  Schlag . 

As  for  the  various  Accidents  that  frequently  en- 
fue  and  vitiate  Wine  after  thofe  re-boilings,  not- 
withitanding  their  Suppreffion  before  they  were 
incurable  ;  you  may  pleafe  to  remember,  I  refer’d 
them  all  to  fuch  as  alter  and  deprave  Wines  either 
in  Colour,  or  Confidence,  or  Tafte,  or  Smell. 
Nov/  for  each  of  thefe  Maladies  our  Vintners  are 
provided  of  a  Cure  ;  in  particular. 

To  reftore  Spanijh  and  Auflrian  Wines  grown 
yellow  or  brownifh,  they  add  to  them  fometimes 
Milk  alone,  and  fometimes  Milk,  and  ifinglafs  well 
diffolved  therein, fometimes  Milk  and  White  Starch  * 
by  which  they  force  the  exalted  Sulphur  to  feparate 
from  the  Liquor,  and  fink  to  the  Bottom  ;  fo  re¬ 
ducing  the  Wine  to  its  former  Clearnefs  and 
Whitenefs.  The  fame  effedl  they  produce  with  a 
Compofition  of  Flower-de-luce  Roots,  and  Salt¬ 
petre,  of  each  four  or  five  Ounces,  the  Whites  of 
eight  or  ten  Eggs,  and  a  competent  Quantity  of 
common  Salt,  mixt  and  beaten  in  the  Wine. 


To 
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To  mend  Claret  decayed  in  Colour,  frrfc  they 
rack  it  upon,  a  frefh  Lee,  either  of  Alicant  or  Red 
Bourdeaux  Wine,  then  they  take  three  Found  of 
Turnfole,  deep  it  all  Night  in  two  or  three  Gal¬ 
lons  of  the  fame  Wine,  and  having  (train’d  the 
Infufion  thro’  a  Bag,  pour  the  Tincture  into  the 
Hogfhead  (fometimes  they  differ  it  firft  to  fine  it 
felf  in  a  Runlet)  and  then  cover  the  Bung-hole  with 
a  Tile,  and  fo  let  it  Band  for  two  or  three  Days  ; 
in  which  Time  the  Wine  ufually  becomes  well- 
colour’d  and  bright. 

Some  ufe  only  the  Tindlure  of  Turnfole. 

Others  take  half  a  Bufhel  of  full  ripe  Elder 
Berries,  pick  them  from  their  Stalks,  bruife  them, 
and  put  the  (train’d  Juice  into  a  Hogfhead  of  dif- 
coloured  Claret ;  and  fo  make  it  drink  brifk,  and 
appear  bright. 

Others,  if  the  Claret  be  otherwife  found,  and  the 
Lee  good,  draw  off  three  or  four  Gallons,  then  re- 
plenifh  the  Veflel  with  as  much  good  Red  Wine, 
and  rowl  him  upon  his  Bed,  leaving  him  reverfed 
all  Night ;  next  Morning  turn  him  again,  fo  as 
the  Bung-hole  may  be  uppermoft,  which  ffopt, 
they  leave  the  Wine  to  fine.  But  in  all  thefe  Cafes 
they  obferve  to  fet  fuch  newly  recovered  Wines 
abroach  the  very  next  Day  after  they  are  fined, 
and  to  draw  them  for  Sale  fpeedily. 

To  corredf  Wines  faulty  in  Confidence,  i.  e.  fuch 
as  are  lumpifh,  foul,  or  ropy  •,  they  generally  make 
ufe  of  the  Powders  of  Burnt  Alum,  Lime,  Chalk, 
Plaider,  Spani/h  White,  Calcin’d  Marble,  Bay-Salt, 
and  other  the  like  Bodies,  which  caufe  a  Precipita¬ 
tion  of  the  grofs  and  vifcid  Parts  of  the  Wine  then 
afloat.  For  Example. 

To  thin  Spani/h  Wines  that  are  foul  and  lum¬ 
pifh  •,  having  frit  rack’d  them  into  a  newly  fcented 
Cask,  they  make  a  Pared  of  Burnt  Alum,  Bay- 
Salt,  and  Conduit-  Water  j  then  they  add  thereto  a 

Quart 
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Quart  of  Bean-Flower,  or  Powder  of  Rice  (and  if 
the  Wine  be  alfo  brown  and  dufky,  Milk,  other- 
wife  not)  and  beating  all  thefe  well  together  with 
the  Wine,  blow  off  the  Froth,  and  cover  the  Buns: 
with  a .  clean  Tile.  Laftly,  they  again  rack  the 
Wine  after  a  few  Days,  and  put  it  into  a  Cask 
well  fcented. 

Here  perhaps  fame,  not  well  underftanding  what 
Is  meant  by  this  fcenting  of  Casks,  will  pardon  me 
if  I  make  a  fhort  ftand  to  explain  it. 

They  take  of  Brimflone  four  Ounces,  of  burnt 
Alum  one  Ounce,  of  Aqiia-Vitce  two  Ounces  *,  thefe 
they  put  together  in  an  earthen  Pan,  or  Pipkin, 
and  hold  them  over  a  Chafing-dilli  of  glowing 
Coals,  till  the  Brimftone  is  melted  and  runs,  then 
they  dip  therein  a  little  Piece  of  new  Canvas,  and 
i'nflantly  fprinkle  thereon  the  Powders  of  Nut" 
megs,  Cloves,  Coriander,  and  Anife  Seeds.  This 
Canvas  they  fire,  and  let  it  burn  out  in  the  Bung- 
hole,  fo  as  the  Fume  may  be  received  into  the 
Veffel  ;  and  this,  as  I  have  been  credibly  informed, 
is  the  beft  Scent  for  all  Wines.  Nor  is  it  a  modern 
Invention,  both  Camerarius  (cap.  8.  manor,  fe A.  23.) 
and  Levinus  Lemnius  (Occult.  Lib.  2.  cap.  48. ) 
taking  notice  of  the  Ufe  of  it  among  the  Ancients, 
Ut.vafa  a  putredine  defender  entur ,  vtnumque  ip  nun 
itiajorem  color em ,  nut  SpiritUs  acriores  acquireret. 

To  prevent  the  Foulnefs  and  Ropinefs  of  Wines, 

the  old  Roman  Vintagers  ufed  to  mix  Sea- water 

_  ^  » 

with  the  Muft ;  XJt  fuo  color e ,  ne  Vina  lentejceruJ + 
pendulaque  fierent ,  confervaret ,  C?  dum  ponders  fuo  in 
ojafe  fubfideret ,  fceces  fecitm  ad  fundum  deferret.  Cato 
de  R.  R.  cap.  104.  &  Langius  2  Epifl.  32.  &  Plin. 

Lib.  2,  cap.  1. 

To  cure  the  Ropinefs  of  Claret,  the  Vintners, 
as  well  French  as  Englifh ,  have  many  Remedies, 
among  which  I  have  feledted  two  or  three,  as  molt 
memorable,  becaufe  mo  if  afutih 

C  One 
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One  is  this,  Firft  they  give  the  Wine  a  Pared, 
then  draw  it  from  the  Lee,  after  the  Clarification 
by  that  Parell  ;  this  done,  they  infufe  two  Pound 
of  Ttirnfole  in  good  Sack  all  Night,  and  the  next 
Day  putting  the  ftfain’d  Infufion  into  a  Hogfhead 
of  the  Wine,  with  a  fpring  Flannel,  leave  it  to 
fine,  and  after  draw  it  for  excellent. 

Another  this,  They  make  a  Lee  of  the  Afhes  of 
Vine  Branches,  or  of  Oaken  Leaves,  and  pour  it 
into  the  Wine  hot,  and  after  ftirring  leave  it  to  fet¬ 
tle.  The  Quantity  a  Quart  of  Lee  to  a  Pipe  of 
Wine. 

A  Thirds  is  only  Spirit  of  Wine,  which  put  into 
muddy  Claret,  ferves  to  the  refining  it  effectually 
and  fp'eedily  ;  the  Proportion  being  a  Pint  of  Spi¬ 
rit  to  a  Hogfhead  :  But  this  not  to  be  ufed  in  lharp 
and  eager  Wines. 

When  white  Wines  grow  foul  and  tawny,  they 
only  rack  them  on  a  frefh  Lee,  and  give  them  time 
to  fine. 

To  mend  Wines  offending  in  Tafle,  Vintners 
have  few  other  Corredtives,  but  what  conduce  to 
Clarification.'  Nor  do  they  indeed  much  need  Va¬ 
riety  in  the  Cafe ;  feeing  all  Unfavourinefs  of 
Wines  whatever  feems  to  proceed  from  their  Im¬ 
purities  fet  afloat*  and  the  Dominion  of  either  their 
fulphureous  or  fa  line  Parts  over  the  finer  and 
Tweeter  *,  which  Caufes  are  removed  chiefly  by 
Precipitation  ;  for  all  Clarification  of  Liquors  may 
be  referred  to  one  of  thefe  three  Caufes.  i.  Sepa¬ 
ration  of  the  groffer  Parts  of  the  Liquor  from  the 
finer.  2.  The  equal  Diffribution  of  Hie  Spirits  of 
the  Liquor,  which  always  rendered!  Bodies  clear 
and  untroubled.  3.  The  refining  of  the  Spirit  it 
fell.  And  the  two  latter  are  Confequents  of  the 
iirft,  which  is  performed  chiefly  by  Precipitation, 
the  Inflruments  whereof  are  Weight  and  Vifcofity 
$£  the  Body  admixt,  the  one  caufmg  it  to  cleave 
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£0  the  grofs  Parts  of  the  Liquor  flying  up  and  down 
in  it,  the  other  finking  them  to  the  Bottom.  But 
this  being  more  than  Vintners  commonly  under  (land, 
they  truft  not  to  Clarification  alone,  having  found 
out  certain  Specificks  as  it  were,  to  palliate  the  fe~ 
verai  Vices  of  Wines  in  all  Sorts,  which  make 
them  difguflful.  Of  thefe  likewife  I  fhall  recite 
two  or  three  of  the  greatefl  Ufe  and  Efteem  among 
them. 

To  corredt  Ranknefs,  Eagernefs,  and  pricking 
of  Sacks,  and  other  fweet  Wines,  they  take  twenty 
or  thirty  of  the  whiteft  Lime-Bones,  and  flack  them 
in  a  Gallon  of  the  Wine  ;  then  they  add  more 
Wine,  and  ftir  them  together  in  a  Half  Tubb, 
with  a  Parelling  Staff ;  next  they  pour  this  Mixture 
into  the  Hogfhead,  and  having  again  ufed  the 
Parelling  Inftrument,  leave  the  Wine  to  fettle,  and 
then  rack  it.  This  Wine  I  fhould  guefs  to  be  no 
ill  Drink  for  grofs  Bodies  and  rheumatick  Brains, 
but  hurtful  to  good  Fellows  of  hot  and  dry  Confti- 
tutions,  and  meagre  Habits. 

Againft  the  pricking  of  French  Wines,  they  pre- 
fcribe  this  eafy  and  cheap  Compofition.  Take  of 
the  Powder  of  Flanders  Tile  one  Pound,  of  Roch 
Alum  half  a  Pound,  mix  them,  and  beat  them 
well  with  a  convenient  Quantity  of  the  Wine,  then 
put  them  into  the  Hogfhead  as  the  former. 

When  their  Rhenifh  Wines  prick,  they  firfl  rack 
them  into  a  clean  and  flrongly  icented  Cask  or  Vat ; 
then  add  to  the  Wine  eight  or  ten  Gallons  of  cla¬ 
rified  Honey,  with  a  Gallon  or  two  of  Skim-milk, 
and  beating  all  together,  leave  them  to  fettle. 

Sometimes  it  happens  that  Claret  lofeth  much  of 
its  Brisknefs,  and  in  fuch  cafe  they  rack  it  upon  a 
good  Lee  of  Red  Wine,  and  put  into  it  a  Gallon 
of  the  Juice  of  Sloes  or  Bullace  ;  which,  after  a 
liftle  Fermentation  and  Reft,  makes  the  Wine  drink 
Frisk  and  rough.  The  like  hath  been  fometimes 

>  .  <4*  ***  <* 

done. 
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done,  as  I  have  been  told  by  a  Drawer,  with 
Virginian  Pears,  call'd  Metaguefunaux  *,  which  feems 
highly  probable,  becaufe  that  Fruit  is  of  Colour 
deeply  fanguine,  and  very  auftere  and  rough  of 
Tafte,  as  I  obferved  in  fome  that  were  given  me 
fome  Years  fmce. 

To  meliorate  the  Tafte  of  hungry  and  too  eager 
White  Wines,  they  draw  off  three  or  four  Gallons 
of  the  Wine,  and  infufmg  therein  as  many  Pounds 
<of  Malaga  Raiftns,  ftoned  and  bruifed  in  a  Stone 
Mortar,  till  the  Wine  hath  fufticiently  imbibed 
their  Sweetnefs  and  Tindture  (which  it  will  do  in  a 
Days  time)  they  run  it  through  an  Iiippocras  Bag, 
then  put  it  into  a  frefti  Cask,  well  fcented,  toge¬ 
ther  with  the  whole  Remainder  of  the  Wine  in  the 
Hogihead,  and  fo  leave  it  to  fine. 

To  help  {linking  Wines,  the  general  Remedy  is 
racking  them  from  their  old  and  corrupt  Lee.  Be- 
fides  which,  forne  give  them  a  fragrant  Smell  or 
Flavour,  by  hanging  in  them  little  Bags  of  Spices, 
fuch  as  Ginger,  Zedoary,  Cloves,  Cinnamon,  Oiy 
ras  Roots,  Cubebs,  Grains  of  Paradife,  Spikenard, 
&c.  Aromaticks.  Others  boil  fome  of  thefe  Spices 
in  a  Pottle  of  good  found  Wdne  of  the  fame  fort, 
and  tun  up  the  Decodlion  hot.  Others  corredt  the 
ill  Savour  of  rank-lee’d  French  Wine,  with  only  a 
few  Cinnamon  Canes  hung  in  them.  Others  again 
for  the  fame  end  ufe  Elder  Flowers,  and  Tops  of 
Lavender. 

Having  thus  run  over  three  Parts  of  the  Vint¬ 
ners  Dilpenfatory,  and  tranlcribed  many  of  their" 
principal  Secrets  for  the  Cure  of  diftemper’d  Wines, 
we  are  arrived  now  at  the  Fourth,  which  contains! 
proper  Remedies  for  their  Lofs  of  Spirits,  and  De¬ 
cay  of  Strength. 

Concerning  thefe,  therefore  it  is  obfervable,  That: 
as  when  Wines  are  in  preternatural  Cc m motions, fro m i 
an  Excels  and  Predominancy  of  their  fulphureous: 

Parts,, 
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Parts,  the  grand  Medicine  is  to  rack  them  from 
their  Lee  ,  fo,  on  the  contrary,  when  they  decline 
and  tend  toward  palling,  by  reafon  of  the  Scarity 
of  their  Spirits  and  Sulphur  ;  the  moil  effectual 
Prefervative  is  to  rack  them  upon  other  Lees, 
richer  and  {Longer  than  their  own  *,  that  being 
from  thence  fupplied  with  new  Spirits,  they  may 
acquire  more  Vigour  and  Quicknefs.  I  fay  Prefer¬ 
vative,  becaufe  there  is,  in  Truth,  no  reftoring  of 
Wines  after  they  are  perfectly  pal  Pd  and  dead  ; 
for  nothing  that  is  paft  Perfection,  and  hath  run 
its  natural  Race  once,  can  receive  much  Amend¬ 
ment.  < 

But  befides  reinforcing  of  Impoverifh’d  Wines 
by  new  and  more  generous  Lees,  there  are  feveral 
Compofitions,  by  which  alfo  as  by  Cordials,  the 
languiihing  Spirits  of  them  may  be  fuflained,  and 
to  fome  degree  recruited.  Of  which  I  here  bring 
two  or  three  particular  Examples. 

When  Sacks  begin  to  languifh  (which  doth  not 
often  happen,  efpecially  in  this  City,  where  are  fo 
many  Sack-drinkers)  they  refrefh  them  with  a 
Cordial  Syrup,  made  of  moil  generous  Wine,  of 
Sugar  and  Spices. 

For  Rhenifh  and  White  Wines,  a  fimple  Deco¬ 
ction  of  Raifins  of  the, Sun,  and  a  ftrong  Rented 
Cask,  ufually  ferve  the  turn. 

For  Claret  inclining  to  a  Confumption  ;  they 
prefcribe  a  new  and  richer  Lee,  and  the  Shavings 
of  Firr-wood  *,  that  the  Spirits  being  recruited  by 
the  additional  Lee,  may  be  kept  from  exhaling, 
by  the  undluous  Subftance  of  the  Turpentine. 
Which  Artifice  I  have  often  obferved,  at  the  time 
of  my  being  at  Paris ,  to  be  ufed  in  the  moft  de¬ 
licate  and  thin  bodied  Wines  of  France  ;  and  fee  ms 
to  me,  no  improbable  Caufe  of  that  exceeding 
Dulnefs  and  Pain  of  the  Head,  which  always  attend 
upon  Debauches  made  with  fuch  AVines,  as  was 

noted 
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noted  long  fince  by  Pliny ,  who  fpeaking  of  the 
fame  ( Lib.  23.  cap.  1.)  laith,  novitkim  rejinatum 
multi  conducit :  capitis  dolorem  &  vertigines  facit ,  ah 
hoc  ditto,  C  rapid  a  eft,  viz. 
apiafi  dolor  caput  vibrans. 

Nor  is  its  a  modern  Invention,  but  well  known 
to,  and  frequently  pradtifed  by  the  old  Romans ,  in 
Times  of  their  greatefi:  Wealth  and  Luxury.  For 
Pliny  (Hift.  Nat.  Lib.  14.  cap.  2.)  takes  fingular  no¬ 
tice  of  the  Cuftom  of  the  Italian  Vintners,  in  mix¬ 
ing  with  their  Wines  Turpentine  of  feveral  Sorts. 
Some  of  his  Words  are  thefe :  Ratio  out  era  condiendi 
JMufta,  in  prima  fervor e ,  qui  novem  diebus  compluri - 
mum  peragitur ,  afperfu  Picis  ut  odor  vino  contingat , 
IP  faporis  quae  dam  acumina .  Vehementius  id  fieri  ar- 
bitrantur ,  critdo  flore  Refined ,  excitarique  lend  at  em,  &c. 
Even  the  Grecians  long  before  had  their  Vina  Picata 
&  Refmaia  \  as  is  evident  from  the  Commendation 
of  fuch  Wines  by  Pluturch  (5  Sympof.  Probl.  3.) 
and  the  Prefcription  of  them  to  Women,  in  fome 
Cafes,  by  our  great  Matter,  Hyppocrates  (i.de 
Morb .  Mulier.)  and  were  fo  much  delighted  with 
their  Vinum  Picites ,  that  they  confecrated  the- Pitch 
Tree  to  Bacchus. 

You  have  heard  the  Sum  of  what  I  have  myfelf 
obferved,  and  what  I  have  tranferibed  from  the 
Manufcripts  of  fome  very  skilful  Vintners,  which 
1  had  the  good  luck  to  perufe,  concerning  the  Re¬ 
medies  of  the  various  Sickneffes  to  which  Wines 
are  obnoxious. 

It  remains  only,  that  I  entertain  your  Patience, 
a  Minute  or  two  longer,  wnth  a  Take  of  the  more 
difingenuous  Practices  of  Vintners,  in  the  Tranfmu- 
tation  or  Sophiftication  of  Wines,  which  they  call 
Trickings  or  Compaffings. 

They  transform  poor  Rochel  and  Coniac  White 
Wines  into  Rheniih,  Rhenifh  into  Sack  ;  the  Eaggs 
or  Saties  and  M a! miles  into  Mufkadels.  They 

counterfeit 


Vintners  and  Wine-Coopers.  23 

counterfeit  rafpy  Wine,  with  Flower-de-luce  Roots  * 
verdea,  with  Decodfions  of  Raifins  ;  they  fell  de¬ 
cayed  Xeres ,  vulgarly  Sherry,  for  Lufenna  Wine: 
In  all  thele  Impoilures  deluding  the  Palate  fgi> 
neatly*  that  few  are  able  to  difcern  the  Fraud,  and 
keeping  thefe  Arcana  Lucifera  fo  clofe,  that  fewer 
|  can  come  to  the  Knowledge  of  them.  So  that  we 
may  fay,  as  Pliny  did,  in  the  clofe  of  his  Chapter 
touching  the  Soph  iff  icat ion  of  Wines  in  his  Days  5 
1  Tot  vene ficus  placer e  cogitur ,  miramur  noxium  ejfd 
vinum  ? 

As  for  their  Metamorphofis  of  White  into  Cla¬ 
ret,  by  dafhing  it  with  Red,  nothing  is  more  com¬ 
monly  either  done  or  known. 

For  their  Converfion  of  White  into  Rhenifh, 
they  have  feverai  Artifices  to  affedl  it,  among 
1  which  this  is  mo  ft  ufual. 

They  take  a  Hogfhead  of  Rochely  or  Comae ,  or 
Nantz  White  Wines,  rack  it  into  a  frefh  Cask, 
flrongly  feented  ;  then  give  the  white  Parell,  put 
into  it  eight  or  ten  Gallons  of  clarified  Honey,  or 
forty  Pounds  of  courfe  Sugar,  and  beating  it  well, 
leave  it  to  clarify.  To  give  this  Mixture  the  deli¬ 
cate  Flavour,  they  lometimes  add  a  Decodiion  of 
Clafy-Seeds,  or  Galitricum ;  of  which  Drugs  there 
is  an  incredible  Quantity  fifed  yeafly  at  Dort, 
where  now  is  the  Staple  of  Rhenifh  Wines.  And 
this  is  that  Drink  wherewith  our  Englijh  Ladies  are 
fo  much  delighted,  under  the  fpecious  Name  of 
Rhenifh  in  the  M  uft. 

The  Manner  of  making  adulterate  Baftard  is  this. 

Recipe ,  Four  Gallons  of  White  Wine  three  Gal¬ 
lons  of  old  Canary,  five  Pounds  of  Baftard  Syrup, 
beat  them  well  together,  put  them  into  a  clean 
Runlet,  well  feented,  and  give  them  time  to  fine. 

Sack  is  made  of  Rhenifh,  either  by  ftrong  De- 
cot!  tons-  of  Malaga  Raifins,  or  by  a  Syrup  of  Sack y 
Sugar,  and  Spices 

Mr  ft  add 
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Mujkadel  is  fophifiicated  with  the  Laggs  of 
Sack,  or  Malmfey,  thus. 

They  diflolve  in  a  convenient  Quantity  of  Rofe- 
water,  of  Musk  two  Ounces,  of  Caia?nus  Aromaticus 
powder’d  one  Ounce,  of  Coriander  Seed  beaten  half 
an  Ounce  ;  and  while  this  Infufionis  yet  warm,  they 
put  it  into  a  Runlet  of  old  Sack,  or  Malmfey  ;  and 
this  they  call  a  Flavour  of  Mujkadel. 

Many  other  ways  there  are  of  adulterating  Wines, 
daily  pradiifed  even  in  this  our  (otherwife  well 
govern’d)  City,  but  in  refpedl  they  all  tend  to  the 
above-mentioned  Alterations,  and  are  lefs  general , 
therefore  I  pafs  them  over  in  fxlence. 


Some  Observations  concern¬ 
ing  the  Ordering  of  WINES. 

HE  Myilery  of  Wines  confifts  in  the 
making  and  meliorating  of  natural  Wines. 
Melioration  is  either  of  found  or  vicious 
Wine.  Sound  Wines  are  bettered.  i.  By 
preferving.  2.  i  imely  fining.  3.  By  mending 
Colour,  Smell  or  Take. 

To  preferve  Wines,  care  mud  be  taken,  that 
after  the  preffing,  they  may  ferment  well,  for  with¬ 
out  good  Fermentation  they  become  Qually,  i.  e. 
cloudy,  thick,  and  dusky,  and  will  never  fine  of 
themfelves  as  other  Wines  do  and  when  they  are 
fined  by  Art,  they  muft  be  fpeedily  fpent,  or  elfe 
they  will  become  qually  again,  and  then  by  no  Art 
recoverable. 

The 
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The  principal  Impediments  of  the  Fermentation 
ij  of  Wines,  after  p felling  the  Grapes,  are  either  their 
I  Unripenefs  when  gathered,  or  the  Mixture  of 
Rain  Water  with  them,  as  in  wet  Vintages  ;  or 
elfe  through  the  Addition  of  Water  to  rich  Grapes, 
The  Spaniards  ufe  Giejfo  to  help  the  Fermentation 
of  their  Canary  Wines. 

To  preferve  Spanijh  Wines,  and  chiefly  Canary , 
and  thereof  principally  that  which  is  racy,  which 
will  not  keep  fo  long,  they  make  a  Layer  of 
i  Grapes  and  Giejfo ,  wnereby  it  acquires  a  better 

I  Durance  and  Take,  and  a  whiter  Colour,  moil 
pleafing  to  the  Englifh. 

Racy  Wine  is  fo  called  bccaufe  it  conies  from 
Rhenifh  Wine  Slips,  fometimes  renewed :  The 
Grape  of  this  Wine  is  flefhy,  yielding  but  a  little 
Juice.  ^  .  : 

II  French  and  Rhenifh  Wines  are  chiefly  and  com- 
jmonly  preferved  by  the  Match,  thus  ufed  a tDori 
in  Holland:  Take  Brimftone  twenty  or  thirty  Pounds, 
i  when  melted  rack  Spices  into  it,  as  Cloves,  Cinna¬ 
mon,  Mace,  Ginger,  and  Coriander-Seeds ;  and 
1  fome  to  fave  Charges  ufe  the  Relicks  of  the  Hip- 
spocras  Bag,  and  having  mixed  thefe  well  with  Brim- 
Atone,  they  draw  through  this  Mixture,  long, 
fquare,  narrow  Pieces  of  Canvas,  which  Pieces  thus 
"drawn  through  the  faid  Mixture,  they  light  and 
1  put  into  the  VefTel  at  the  Bung-hole,  and  prefently 
tflop  it  clofe :  Great  care  is  to  be  had  in  propor- 
ctioning  the  Brimftone  to  the  Quantity  and  Qualify 
of  the  Wine,  for  too  much  makes  it  rough  ;  this 
ifmoaking  keeps  the  Wine  long,  white,  and  good, 

I  and  gives  it  a  pleafant  Tafte. 

There’s  another  Way  for  French  and  Rheni/b 
Wines,  viz.  firing  it:  5Tisv  done  in  a  Stove,  or 
elfe  a  good  Fire  made  round  about  the  VeiTel, 
which  will  gape  wide,  yet  the  W7ine  runs  not  out ; 

1 3 twill  boil,  and  afterwards  may  foon  be  rack’d. 

;  •  .  d  Secondly, 
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Secondly,  for  timely  fining  of  Winesv  All 
Wines  in  the  Muft  are  more  thick  and  cloudy. 
Good  Wine  foon  fines,  and  the  grofs  Lees  fettle 
quickly,  and  alfo  the  dying  Lee  in  tiipe.  When 
the  groffer  Lees  are  fettled  they  draw  off  the  Wine, 
called  racking.  The  ufual  times  for  racking,  are 
Midfummer  and  Allhallows  Tided 

The  Practice  of  the  Dutch  and  Englijh  to  rid  the 
Wine  of  flying  Lees  fpeedily,  which  is  ufed  mofl 
for  French  and  Spanijh  Wine,  is  thus  performed : 
Take  of  Ifinglafs  half  a  Pound,  deep  it  in  half  a 
Pint  of  the  hardeft  French  Wine  that  can  be  got, 
fo  that  the  Wine  may  fully  cover  it  *,  let  them 
then  (land  twenty  four  Hours,  then  pull  and  beat 
the  Ifinglafs  to  Pieces,  and  add  more  Wine  •,  and 
four  times  a  Day  fqueeze  it  to  a  Jelly,  and  as  it 
thickens  add  more  Wine.  When  ’tis  fully  and  per¬ 
fectly  jellied,  take  a  Pint  or  Quart  to  a  Hogfhead, 
and  fo  proportionably  *,  then  draw  off  three  or  four 
Gallons  of  that  Wine  you  intend  to  fine,  which 
mix  well  with  the  faid  Quantity  of  Jelly,  thefi 
put  this  Mixture  to  the  Piece  of  Wine,  and  beat 
it  with  a  Staff,  and  fill  it  top  full.  Note,  that 
French  Wines  muff  be  bunged  up  very  clofe,  but 
not  the  Spanijh  ;  and  that  Ifiingkfs  raifeth  the  Lees 
to  the  Top  of  ftrong  Wine,  btit  in  weaker  preci¬ 
pitate  ch  it  to  the  Bottom. 

They  mend  the  Colour  of  found  Clarets  by  ad¬ 
ding  thereto  Red  Wines,  Tent,  or  Alicant,  or  by 
an  Infufion  of  Turnfole  made  in  two  of  three  Gal¬ 
lons  of  Wine,  and  then  putting  it  into  the  Veffef, 
to  be  then  (being  well  flopt)  rowled  for  a  Quarter 
of  an  Hour.  This  Infufion  is  fometimes  twice  or 
thrice  repeated,  according  as  more  Colour  is  to  be:: 
added  to  the  Wine  ;  fome  three  Hours  Infufion  of! 
the  Turnfole  is  fufficient,  but  then  it  muft  be  rubbed! 
and  wrung  out.  What  Turnfole  is,  fee  the  Notes i 
tf>n  the  Art  of  Glafs. 


Vintners  and  Wine-Coopers.  27 

Claret  over  red  is  amended  with  the  Addition  of 
White  Wines. 

White  Wines  coming  over  founcf,  but  browif, 
thus  remedied  :  Take  of  Alabafter  Powder,  ov&r 
draw  the  Hogfhead  three  or  four  Gallons,  then 
;put  this  Powder  into  the  Bung,  and  flir  and  beat 
it  with  a  Staff,  and  fill  it  Top-full.  The  more  the 
Wine  is  flirred,  the  finer  it  will  come  upon  the 
Lee,  that  is,  the  finer  it  will  be. 

To  colour  Sack  white .  Take  of  white  Starch 
two  Pounds,  of  Milk  two  Gallons,  boil  them  to¬ 
gether  two  Hours,  when  cold  beat  them  well  with 
a  handful  of  white  Salt,  and  then  put  them  into  a 
clean  and  fweet  Butt,  beating  them  with  a  Staff, 
and  the  Wine  will  be  pure  and  white. 

One  Pound  of  the  aforemention’d  Jelly  of  Ifm- 
glafs  takes  away  the  Brownnefs  of  French  and  Spa- 
nijh  Wines,  mixed  with  two  or  three  Gallons  of 
Wine,  according  as  5tis  brown  and  ftrong,  more 
or  lefs  to  be  ufed  ;  then  over-draw  the  Piece  of 
Wine  about  eight  Gallons,  and  ufe  the  Rod,  and 
then  fill  the  Veflel  full,  and  in  a  Day  or  two 
’twill  fine  and  be  white,  and  mend  if  qually. 

The  firft  Buds  of  Kibes  Nigra  infufed  in  Wines, 
efpecially  Rhenifh,  makes  it  diuretick,  and  more 
fragrant  in  Smell  and  Tafie,  and  fo  doth  Clary. 
The  Inconvenience  is,  that  the  Wine  becomes  more 
heady,  for  which  Elder  Flowers  added  to  the  Clary 
is  a  Remedy  j  which  alfo  betters  the  Fragancy 
thereof,  as  ’tis  manifeft  in  Elder- Vinegar;  but  thefe 
Flowers  are  apt  to  make  the  Wine  ropy. 

To  help  brown  Malaga  and  Spanijh  Wines,  take 
Powder  of  Orras- Roots,  and  Salt-Petre,  of  each 
four  Ounces,  the  Whites  of  eight  Eggs,,  whereto 
add  as  much  Salt  as  will  make  a  Brine,  put  this 
Mixture  into  the  Wine,  and  mix  them  with  a  Staff. 

To  meliorate  muddy  and  tawny  Claris.  Take  of 
Rda-water  two  Pints,  the  Ydks  of  eight  Eggs, 

Salt 
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Salt  an  Handful,  beat  them  well,  let  them  {land 
fix  Hours  before  you  put  them  into  the  Cafk, 
then  life  the  Rod,  and  in  three  Days  it  will  come 
to  itfelf. 

To  amend  the  Tafte  and  Smell  of  Malaga . 
Take  of  the  belt  Almonds  four  Pounds,  make 
therewith,  and  with  fufficient  Quantity  of  the 
Wine  to  be  cured,  an  Emulfion,  then  take  the 
Whites  and  Yelks  of  twelve  Eggs,  beat  them  to¬ 
gether  with  a  Handful  of  Salt,  put  them  into  the 
Pipe,  ufing  the  Rod. 

lo  amend  the  Smell  and  Tafte  of  French  and 
Rhenifh  which  are  foul.  Take  to  an  Auln  of  the 
Wine,  of  Honey  one  Pound,  of  Elder-Flowers  a 
Handful,  Orras  Powder  an  Ounce,  one  Nutmeg, 
a  few  Cloves,  boil  them  in  a  fufficient  Quantity  of 
the  Wine  to  be  cured,  to  the  Confumption  of  half  j 
when  ’tis  cold,  ftrain  and  ufe  it  with  the  Rod  y 
fome  add  a  little  Salt.  If  the  Wine  be  fweet  enough, 
add  of  Spirits  of  Wine  one  Pound  to  a  Hogffiead, 
and  give  the  Cafk  a  Prong  Scent.  Spirit  of  Wine 
makes  any  Wine  brifk,  and  fines  it  without  the 
former  Mixture. 

A  Lee  of  the  Allies  of  Vinebranches,  viz.  a  Quart 
to  a  Pipe,  being  beaten  into  the  Wine  cures  the 
Ropinefs  of  it,  and  fo  infallibly  doth  a  Lee  of 
Oaken  Affies.  For  Spanijh  ropy  Wine,  rack  it 
from  its  Lees  into  a  new  fcented  Cafk,  then  take  of 
Alum  one  Pound,  Orras  Roots  powder’d  half  a 
Pound,  beat  them  well  into  the  Wine  with  a  Staff. 
Some  add  fine  and  well  dried  Sand,  put  warm  to 
the  Wine.  If  the  Wine  befides  prove  brown,  add 
three  Pottles  of  Milk  to  a  Pipe.  Alius  the  Spaen 
cures  ropy  Wine,  ufed  before  it  begins  to  fret. 

Herring  Roes  prefer ve  any  Stum  Wines. 

To  order  Rhenifh  Wines  when  fretting.  Com¬ 
monly  in  June  that  Wines  begins  to  ferment  and 
grow  fick,  then  have  a  fpecial  Care  not  to  difturb 

it, 
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it,  either  by  removing,  filling  the  Veffel,  or  giving 
it  Vent,  only  open  the  Bung,  which  cover  with  a 
Slate,  and  as  often  as  the  Slate  is  foul,  cleanfe  it 
and  the  Bung  from  their  Filth,  and  when  the  Fer¬ 
mentation  is  paft,  which  you  fhall  know  by  ap¬ 
plying  your  Ear  to  the  Veftel,  then  give  it  reft  ten 
or  twelve  Days,  that  the  g roller  Lees  may  fettle, 
then  rack  it  into  a0ffefh  fcented  Cask. 

%  This  mixture  meliorates  vitious  Wines  both  In 
Smell  and  Tafte,  efpecially  French .  Take  of  the 
beft  Honey  one  part,  of  Rain-water  two  parts,  and 
one  third  of  found  old  W  ine  of  the  fame  kind,  boil 
them  on  a  gentle  Fire  to  a  third  part,  fanning 
them  very  often  with  a  clean  Scummer  (to  which 
purpofe  they  have  a  Fail  of  fair  Water  ftandingby 
to  rinfe  it  in)  then  put  this  Mixture  hot  into  a 
Veil'd  of  fit  Capacity,  and  let  it  (land  unbunged 
till  cook  Some,  to  better  this,  put  in  a  Bag  of 
Spices.  This  Mixture,  called  by  the  Butch  Soet , 
will  ferve  alfo  to  fine  any  Wine  new  or  old. 
2.  sTwill  mend  the  hard  Tafte  of  Wine  (i.e.)  put¬ 
ting  a  Gallon  thereof  to  a  Hogfhead,  and  ufmg  the 
Rod,  and  then  let  it  reft  five  or  fix  Days  at  the 
leaft,  but  if  mild  enough,  add  white  Muftard-feed 
bruifed. 

To  mend  and  preferve  the  Colour  of  Clarets. 
Take  red  Beet-roots  q.f  fcrape  them  clean,  and  cut 
them  into  fmall  Pieces,  then  boil  them  in  a  fuffi- 
cient  Quantity  of  the  fame  Wine,  to  the  Confump- 
fion  of  a  third  part,  fcurn  it  well,  and  when  cool, 
decant  off  what’s  clear,  and  ufe  the  Rod. 

Alias ,  Take  of  the  Wine  and  Honey  of  each 
two  Pounds,  Rain-water  a  Pottle,  twelve  Beet¬ 
roots,  ripe  Mulberries  four  or  five  Handfuls,  boil 
them  to  half,  and  when  cool  decant,  (Ac.  ut  fupra. 

To  preferve  Claret  rack’d  from  its  Lees.  Take 
to  a  Tierce  ten  Eggs,  make  a  fmall  Hole  in  the 

Top 
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Top  of  the  Shells,  then  put  them  into  the  Wine* 
and  all  will  be  confumed. 

To  prevent  fouring  of  French  Wines.  Take 
Grains  of  Faradife  q.  f.  beat  them  in  a  Pan,  and 
hang  them*  or  put  them  loofe  into  a  Vefifel.  Some 
ufe  Lavender  Tops.  * 

To  help  four  French  Wine.  Take  of  the  belt 

Wheat  four  Ounces  boiled  in  fair  Water  till  it 

$ 

break,  and  when  cold  put  it  into  a  Vat  in  a  Bag, 
and  ufe  the  Rod.  Alias*  Take  five  or  fi#  Cinna¬ 
mon  Canes,  bung  them  up  well. 

To  help  Spani/h  four  Wines.  Firlt  rack  the  Wine 
into  a  clean  Cask,  and  fill  it  up  with  two  or  three 
Gallons  of  Water,  and  add  thereto  of  burnt  Chalk 
four  Ounces,  and  after  three  or  four  Days  it  muff  be 
rack’d  and  filled  up  again  with  Rain-water,  if  the 
iirfh  time  doth  not  do  it.  Some  ufe  Loam  or  Plai- 
fteringf  if  thefe  Ingredients  make  the  Wine  bitter^ 
correct  the  Fault  With  Nutmegs  and  Clqyes, 

To  help  ftinking  Wines.  Take  Ginger  half  an 
Ounce,  Zedoary  two  Drams,  powder  and  boil  them 
in  a  Pottle  of  good  Wine,  which  put  fcalding  hot 
into  the  Vat,  bung  it  up  and  let  it  lie  •,  the  Species 
of  Diambrce  and  Diamofcu  Du! .  do  the  fame  ;  and 
fo  Nutmegs  and  Cloves,  which  alfo  give  a  kind  cjf 
Razinefs. 

To  help  Wine  that  hath  an  ill  Savour  from  the 
Lees.  Firff,  rack  it  into  a  clean  Cask,  and  if  Red 
or  Claret,  give  him  a  frefh  Lee  of  the  fame  kind  ; 
then  take  of  Cloves,  Ginger  and  Cinnamon  two 
Ounces,  Orras  Root  four  Ounces  ;  powder  them 
grofly,  hang  them  in  a  Bag,  and  tafle  the  Wine 
once  in  three  Days,  and  when  ’tis  amended  take 
out  the  Bag.  Some  do  it  thus.  Take  of  Cloves 
half  a  Pound,  Maffick,  Ginger,  Cubebs,  of  each 
two  Ounce,  Spica  Nardi  three  Drachms,  Orras 
Root  half  a  Pound,  make  thereof  a  fine  Powder;* 

which 
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which  put  loofe  into  the  Vat,  and  ufe  the  Rod,  and 
make  a  good  Fire  before  it. 

Firing  of  Wines  in  Germany  is  thus  performed  5 
1  they  have  in  fome  Vaults  three  or  four  Stoves^ 

;  which  they  heat  very  hot ;  others  make  Fires  ai¬ 
med  before  every  Vat,  by  this  means  the  Mud 
fermenteth  with  that  Vehemency,  that  the  Wine 
1  appears  between  the  Staves ;  when  this  Ebullition, 
Fermentation,  and  Working  ceafeth,  let  the  Wine 
iftand  fome  Days,  and  then  rack  it.  This  firing  is 
ionly  ufed  in  cold  Years,  when  the  Wine  falls  out 
green. 

Stum  is  nothing  elfe  but  pure  Wine  kept  from 
!  fretting  by  often  racking  and  matching  it  in  clean 
Veffels,  and  ftrongly  feented  (i.  e.)  new  matched, 
j  by  means  whereof  it  becomes  as  clear  or  clearer 
1  than  any  other  Wine,  preferring  itfelf  from  both  its 
•Lees  by  Precipitation  of  them.  But  if  through 
^Negledt  it  once  fret*  it  becomes  good  Wine.  The 
;Bung  of  the  VefTel  mu  ft  be  continually  flopt,  and 
|  the  VefTels  ftrong  left  they  break.  A  little  Stum 
;put  to  Wine  decayed,  makes  it  ferment  afrefh,  and 
gives  Life  and  Sweetnefs  thereto,  but  offends  the 
Head  and  Stomach,  torments  the  Guts,  and  is  apt 
to  caufe  Loofeneffes,  and  fome  fay  Barrennefs  in 
Women. 

To  fine  Wine  prefently.  Fill  a  Cafk  with  Sha¬ 
vings  or  Chips  of  Beech  or  Oak  (which  are  beft) 
this  is  to  be  done  with  much  Art,;  or  elfe  it  ieldom 
hits  right,  but  lafteth  long-,  put  thefe  Chips  into 
a  Cafk,  which  is  called  by  the  Dutch  eh  Spaen  (i.  <?,) 
a  Chip,  into  which  they  pour  as  much  Wine  as  the 
Cafk  will  hold,  and  in  twenty  four  Hours  the  Wine 
will  be  fine.  Or  a  Quart  of  Vinegar  in  three 
Days  will  fine  a  Hogfhead  of  Wine. 

To  fet  old  Wine  a  fretting,  being  deadifh  and 
dull  in  Tafte.  Take  of  Stum  two  Gallons  to  a 
Hogfhead,  put  it  hot  upon  th^Wine,  then  fet  a 

Pan 
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Pan  of  Fire  before  the  Hogfhead,  which  will  then 
ferment  till  all  the  Sweetnefs  of  the  Stum  is  com¬ 
municated  to  the  Wine,  which  thereby  becomes 
brifk  and  pleafant.  Some  ufe  this  Stumming  at 
any  time,  feme  in  Augud  only,  when  the  Wine  hath 
a  Difpofition  to  fret  of  itfelf ,  more  or  lefs  Stum  to 
be  added  as  the  W  ine  requires. 

The  bell  time  to  rack  Wine  is  the  Decreafe  of 
the  Moon,  and  when  the  Wine  is  free  from  fret¬ 
ting  ;  the  Wind  being  at  North  Eaft,  or  North 
Weft,  and  not  at  South,  the  Sky  ferene,  free  from 
Thunder  and  Lightning. 

Another  Match  for  French  Clarets  and  Spanifh  Wines.44 
Take  Orras  Roots,  Maftick,  and  Brimftone,  of  each 
four  Ounces,  Cloves  two  Ounces,  ordering  it  utfupra 
in  matching  Wines.  This  will  ferve  for  all  Wines, 
adding,  if  you  pleafe.  Nutmegs,  Ginger,  Cinna¬ 
mon,  and  other  Spices.  Double  the  Quantity  of 
Orras  Root  is  to  be  ufed  for  Spani/h  Wines. 

To  help  Malaga9 s  which  will  not  fine.  Take  of 
crude  Tartar  powder'd,  fifted,  and  dry’d  two 
Pounds,  mix  it  with  the  Whites  of  fix  Eggs ,  dry, 
powder,  andfift  them  again,  then  overdraw  the  Pipe 
as  much  as  will  ferve  to  mix  with  this  Powder,  and 
fill  the  Pipe  therewith,  beating  it  with  a  Staff  as 
before,  and  this  Wine  will  be  fine  in  ten  Days. 

Another  fpeedy  Way  to  fine  French  Wines.  Hang 
a  Piece  of  Scent  in  the  Cask,  and  when  3tis  burnt 
out,  put  in  a  Pint  of  the  beft  Spirit  of  Wine,  and 
ftir  it  about.  Some  add  a  little  Salt  well  dryed ; 
This  fines  the  Wine  in  twenty  four  Hours. 

To  keep  Muft  a  Year.  Take  Muft,  put  it  into 
a  Cask  pitcht  within  and  without,  half  full,  flop 
the  Bung  clofe  with  Mortar.  Others  few  the  Cask 
in  Skins,  and  fi^ik  it  for  thirty  Days  into  a  Well  or 
River.  Or  elfe  a  Garland  of  Folium  Montanum 
hung  in  the  Veffel  ,  Or  rub  the  Infide  of  the  Veffei 

with 
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with  Cheefe  ;  all  thefe  preferve  Rhenifh  Mull,  as 

iaith  the  Scboliafk  on  Dodonaus  in  Dutch. 

Alum  put  into  a  Hog’s  Bladder,  keeps  Wine 
from  turning  fiat,  flint  or  brown,  and  beaten  with 
the  Whites  of  Eggs  removes  its  Ropinefs. 

Flat  Wines  are  recovered  with  Spirit  of  Wine, 
Kaifins,  and  Sugar,  or  Mobiles;  and  Sacks,  by 
drawing  them  on  frefh  Lees. 

Our  Wine-coopers  of  latter  Times  ufe  va ft 
Quantities  of  Sugar  or  MoloiTes  to  all  forts  of 
Wines,  to  make  them  drink  brifk  and  fparkling, 
and  to  give  them  Spirits,  as  alfo  to  mend  their  bad 
Takes;  all  which  Rabins,  Cute,  and  Stum  per¬ 
form. 

Country  Vintners  feed  their  fretting  Wines  with 
raw  Beef;  and  here,  their  Canaries  with  Malaga, 
which  is  added  more  or  lefs  to  all  Canaries. 

The  Compofition  of  Wines  is  manifold,  the 
Vintners  ufually  drawing  out  of  two  or  three  Casks, 
for  one  Pinr,  to  accomodate  it  to  the  Palate  of  thefe 
that  drink  it.  Moil  of  the  Canary  is  made  with 
!  Malaga  and  Zerez  Sack. 

I  fhall  conclude  with  two  common  compounded 
Wines,  Mufcadine  and  Hippocras ,  the  former  ufu¬ 
ally  made  with  thirty  Gallons  of  Cute  (which  is 
|  Wine  boiled  to  the  Confumption  of  half)  to  a  Butt 
1  of  Wine.  Or  the  Lees  and  Droppings  boil’d  and 
clarified  ;  its  Flavour  is  made  of  Coriander  Seeds 
i  prepared,  and  Shavings  of  Cyprus  Wood.  Some 
inflead  of  Cute  make  it  of  Sugar,  MolofTes  and 
Honey,  or  mix  them  with  the  Cute.  This  follow¬ 
ing  is  an  Hippocras  of  my  own  making,  and  the 
belt  I  have  tailed. 

Take  of  Cardamoms,  Carpobaifamum  of  each 
half  an  Ounce,  Coriander  Seeds  prepared.  Nutmegs, 
Ginger,  of  each  two  Ounces,  Cloves  two  Drachms ; 
bruife  and  infufe  them  forty  eight  Hours  in  Zerez, 
and  White  Wine,  of  each  a  Gallon,  often  ftirring 

L  them. 
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them,  then  add  thereto  of  Milk  three  Pints,  ftrain 
through  an  Hippocras  Bag,  and  fweeten  it  with  a 
Pound  of  Sugar-Candy; 

The  bejl  way  to  help  the  fretting  or  bailing  of  any 
Piece  of  Spanish  Wine * 

r  i .  ,  ~ 

Take  the  Butt  or  Pipe  that  frets  of  boils,  and 
rack  it  off  clean  from  the  grofs  Lee  ;  then  take 
two  or  three  Penny-worth  of  the  firongeft  Aqua 
Vtice^  and  put  it  in  at  the  Bung-hole,  as  you  do  a 
Piece  of  Scent,  and  it  will  burn  in  the  Pipe  very 
well  ;  be  furfc  that  you  drain  the  Pipe  well ;  and 
this  will  lay  the  fretting  of  it. 

To  keep  Wines  found  and  frejh  all  the  Year* 

You  muff  fill  your  Vefiel  once  a  Month  or  fix 
Weeks,  with  the  bell  Reeds  you  can  get-,  for  Reeds 
do  prefer  ve  the  Claret  as  Soot  doth  Malmfey  or 
Baflard.  Fill  White  and  all  other  Wines  with  the 
fame  5  and  thofe  you  intend  to  keep,  give  them 
their  Lees  a  Day  together;  then  at  Night  lay  them 
upright,  and  be  careful  to  keep  them  ;  if  they  lack 
Vent  in  any  Place  they  will  faint  and  fpoil. 

Note,  that  July  and  Auguft  are  the  word:  Months 
to  keep  Wines  in. 

For  Canary  that  hath  a  flying  Lee „ 

If  your  Canary  hath  a  flying  Lee,  and  will  not 
fine  down,  draw  him  into  a  frefh  Butt  or  Pipe  with 
frefh  Lees,  and  give  a  good  Pearl  with  the  Whites 
of  eight  Eggs,  and  beat  them  with  a  Handful  of 
white  Salt  *,  and  if  it  beany  whit  tawny,  put  there-' 
to  a  Gallon  of  Milk,  and  beat  it  well,  then  lay  it: 
upright,  flop  it  clofe  *,  and  in  two  Days  broach  it: 
$  you-  wilb 
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To  make  or  divide  Malmfey. 

If  you  have  three  Butts  of  Malmfey,  you  may 
make  four  if  you  pleafe  *,  if  you  have  two,  you 
may  make  three  ;  if  one  Butt,  you  may  make  one 
:  an  a  half  thereof,  with  fuch  Laggs  as  you  have  of 
I  White,  Claret,  and  Canary  that  are  old,  with  two 
i  Gallons  of  Cute  to  every  Butt,  fo  that  it  be  Spanijb 
1  Cute.  This  way  you  may  rid  your  Laggs  and  old 
Canary  away.  The  Art  followeth. 

The  Art  of  making  or  dividing  Malmfey. 

Take  to  every  Butt  fix  Eggs,  both  Yolks  and 
j  Whites,  with  a  Handful  of  Bay-Salt,  beat  them 
;  well  together,  mixing  therewith  a  Pint  of  old  Sack, 
i  and  put  it  into  the  Butt ;  then  beat  the  Butt  well  *, 
and  if  it  want  a  Colour,  take  two  Gallons  of  Red 
iWine,  and  a  Quarter  of  a  Pound  of  Coriander- 
I  feeds  well  beaten  *,  mix  them  together,  and  put 
ithem  into  the  Butt  *,  then  give  it  fix  or  eight  Stroaks 
>  more,  and  hop  it  three  or  four  Days ;  broach  it 
i after  at  your  Will. 

For  Claret  that  hath  loft  its  Colour . 

Take  a  Pennyworth  of  Dam  fens  or  Bui  Idee,  or 
»  more  if  you  fee  good,  and  flew  them  in  Red- Wine, 

\  and  make  a  Pottle  or  more  of  the  Syrup. 

For  Baftard  that  pricks . 

Rack  him  upon  a  good  Mufcadine  Lee,  then 
take  three  Gallons  of  the  bed  Ale,  and  put  therein 
two  or  three  Almonds,  then  nil  it  up  with  Baftard 
Syrup  or  Canary  mixed  with  your  Laggs,  and  it 
will  draw  for  Baftard  or  Mufcadine. 

Another  for  the  fame. 

Take  five  Gallons  of  clarified  Honey,  and  put 
it  into  your  Cask,  and  beat  it  in  a  Pearl  of  the 
Whites  and  Yolks  of  Six  Eggs,  and  let  itreftf 
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\ To  make  brown  Bajlard . 

Take  the  Laggs  of  Claret  or  White,  and  put 
them  into  your  Cask,  with  your  Laggs  of  Spanijh 
Wine  before  you  do  prick  ;  then  take  thirty  or 
forty  Pounds  of  Baftard  Syrup,  and  beat  it  well 
with  the  fame  Wine  in  a  half  I  ub,  then  put  it  into 
your  Cask,  and  beat  it  up  with  Pearl  of  the  Yolks 
and  Whites  of  Eggs,  and  let  it  reft, 

•  .  1 

For  White-wine  that  hath  loft.  its  Colour  by  lying . 

Overdraw  the  Elogfhead  of  W^ine  fome  five  or 
fix  Gallons  ;  take  three  Gallons  of  new  Milk,  put 
it  into  a  Pail,  and  let  it  remain  there  till  the 
Cream  be  fettled  for  thirty  Hours  *,  then  skim  it, 
and  put  it  into  the  Elogfhead,  and  beat  it  well, 
and  then  fill  it  up  ;  and  if  it  be  in  the  Morning, 
the  next  Morning  it  will  be  fine  :  You  may  add  to 
it  a  little  Starch,  and  a  little  Bay-falt  beaten  toge¬ 
ther  as  aforefaid. 

Sack  that  is  lumpijh  or  louring . 

Beat  the  Whites  of  fix  or  eight  Eggs  with  Bay- 
Salt,  Roch-Alum,  and  a  Quart  of  Bean-flour,  or 
beaten  Rice,  if  it  be  brown,  but  if  white  ufe  Milk  ; 
beat  all  thefe  together,  then  blow  off  the  Froth 
very  clean,  and  lay  a  clean  Sherd  of  a  Tile  over  the 
Bung-hole;  let  it  lie  till  it  be  fine,  then  rack  it  off 
with  a  good  Scent,  and  it  will  draw  well. 

*  * 

For  Sack  or  any  other  Wine  that  doth  prick  or 

boih 

Take  thirty  or  forty  of  the  whiteft  Lime-ftones 
you  can  get,  flake  them  in  a  Pottle  of  the  fame 
Wine  in  a  Can,  then  take  more  Wine  and  ftir  them 
together ;  and  put  it  into  your  Cask,  and  ftir  it 
well  till  you  think  it  enough  :  Let  it  r^ft  till  it  be 

fine. 
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'fine,  and  it  will  take  away  the  pricking,  and  make 
lit  drink  kindly. 


How  to  make  Scent. 

|  ... 

Take  four  Ounces  of  Brimflone,  arid  a  little 
Alum,  and  a  Spoonful  of  Aqua  Vita,  and  mix  them 
together,  then  take  a  Piece  of  new  Canvas  and  dip 
therein ;  then  muft  you  have  in  Readinefs  the  Pow¬ 
der  of  Nutmegs,  and  a  few  Cloves,  or  Orange- 
Peels,  a  few  Coriander- feeds,  and  Anifeeds,  being 
ready  bruifed  before  your  Brimflone  be  cold  ;  drew 
them  upon  your  Cloth,  and  when  it  is  cold  lay  it 
>upon  a  clean  Paper,  and  it  will  be  very  good  for 
jvour  Cask. 


How  to  make  Hippocras . 


Take  for  a  Gallon  of  White  a  Pound  of  Sugar, 
»ne  Ounce  of  Cinnamon  beaten,  two  or  three  Ounces 
uf  Cloves,  two  Ounces  of  Gallangal,  half  an  Ounce 
uf  Grenes ;  bruife  your  Spice  together  with  a  Hand¬ 
ful  of  Rofemary,  and  let  it  {land  and  fleep  twelve 
'Hours,  then  flir  it  well  together,  and  put  it  into 
m  Hippocras  Bag,  and  let  it  run  into  a  ciear  Veflel, 
and  fo  you  may  draw  it. 


I  2#  fine  your  Wines  and  make  them  pleajant. 

Take  white  Pebble-flones,  and  bake  them  in  an 
Oven  till  they  begin  to  crack,  then  beat  them  to 
:ine  Powder,  and  mix  them  with  a  good  Quantity 
pf  Stpnerhoney  clarified,  which  diffolve  in  dome  of 
i:he  fame  Wine,  and  put  them  into  your  Cask,  and 
dir  them  with  your  Paddle  Staff,  and  in  a  Day 
;:hey  will  be  fine. 

For  Hyppocras  Gyle. 


1  Cinnamon  one  Ounce,  Ginger  half  an  Ounce, 
Grain  2  d.  Long-pepper,  Cloves,  Coriander-feeds, 

Calamus, 
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Calamus,  Andores,  Nutmegs,  Caraway-feeds  2  d 
Lemons,  Rofe-water,  Bay-leaves  and  Rofemary. 

Another  for  the  fame . 

Ginger  three  Ounces,  Cinnamon  three  Ounces, 
Calamus  one  Ounce,  Cloves  half  an  Ounce,  Cori¬ 
ander  Seeds  three  Ounces,  Nutmegs  three  Penny¬ 
worth,  Long-pepper  three  Penny-worth. 

Another  for  the  fame 

Cinnamon  three  Ounces,  Cloves  two  Ounces, 
Cardamum  and  Cubebs,  Gallangal  half  an  Ounce, 
Ginger  one  Ounce,  Cantherum  three  Pennyworth, 
Grains  of  Paradife  three  Pennyworth. 

Then  for  the  Spanifh  Wines ,  Sherry,  Sacks , 
white  and  hard  be  be  ft. 

Right  Malaga’s  are  as  good  as  Canaries,  but  the 
other  are  pleafanter. 

Right  Mufcadines  are  hard  to  come  by,  therefore 
they  are  commonly  compounded. 

Wmes  commonly  compounded. 

Hipocris,  brown  Baftard,  white  Ballard,  Rumrey, 
Hallacker,  Alicant  j  and  thefe  likewife,  Frontigni- 
ack,  Tent,  Cute,  Rhenifh,  and  Deal  Wines. 

'The  fitteft  Times  to  rack  Wines.. 

Rack  your  Wines  when  the  Wind  is  in  the  North, 
and  when  it  is  clear  and  temperate  Weather  ;  in  the 
Increafe  of  the  Moon,  when  fhe  is  under  the  Earth, 
and  not  in  the  full  Heighth.  They  turn  eager  be¬ 
fore  Whitfuntide  ;  through  extraordinary  Heat  they 
turn  eager,  or  otherwife  ill-conditioned. 

For  White-wine  that  hath  loft  its  Colour. 

Firft  rack  him  from  his  Lees,  then  if  you  have 

any 
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any  Coniac  Lees,  you  may  put  your  faint  and  tawny 
Wine  upon  them  ;  rowl  them  over  and  beat  them, 
and  within  the  Space  of  ten  or  twelve  Days  rack 
them  off  ;  then  fhall  you  have  it  drink  brisk  and 
white. 

How  to  break  Wine  that  ropes . 

Take  a  courfe  hard  Cloth,  and  put  it  before 
the  Bore  when  you  have  fet  it  abroach  ;  then  put  in 
your  Leathers,  and  rack  it  into  a  dry  Cask  ;  then 
take  five  or  fix  Ounces  of  beaten  Alum,  and  put 
it  in?  and  beat  that  Wine  and  Alum  well  together* 
.and  it  will  line  down  very  well. 

How  to  make  any  Wine  fine  fpeedily . 

Take  a  Handful  of  dry’d  Lemon-rind,  and  put 
!  it  into  ten  or  twelve  Gallons  of  White,  and  put 
!  therein  a  Pint  of  Damask-Rofe- water.-,  then  rowl 
j  it  up  and  down,  and  lay  it  upright  *,  then  take  a 
|  Sprig  of  Clary  that  is  feeded,  and  let  it  fleep  twenty 
:  four  Hours  ;  then  take  it  out,  ahd  it  will  appear 
:  very  well. 

j  Ifi  a  Hogfhead  of  Claret  hath  lojl  its  Colour , 

Take  one  Gallon  of  Sloes  and  Damfons,  or 
I  Black-Cherries,  bruife  them  well  and  ftraih  them, 
jj  and  put  the  Juice  into  a  Hogfhead  of  tawny  Wine, 
l|  and  it  will  drink  very  well. 

How  to  mend  the  Colour  of  White-wine . 

Take  three  or  four  Gallons  of  Milk,  or  lefs, 
:  according  as  you  think  fit,  or  find  the  Colour 
j  of  the  Wine  decayed  ;  put  it  into  your  Hogfhead, 
?!  then  rowl  it  well,  open  your  Bung,  and  put 
j  in  three  or  four  Ounces,  then  fill  up  your  Hog¬ 
fhead,  and  rowl  it  four  or  five  times  over,  and  lay 
it  up,  that  you  may  rack  it  when  it  is  fine. 
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How  to  mend  a  Piece  of  Canary,  or  a  Butt 
of  Malaga  that  is  brown. 

Take  five  or  fix  Gallons  of  Milk*  if  it  be  very 
brown  ;  if  not,  take  as  much  as  you  think  fit, 
and  over-draw  your  Butt  or  Pipe  ;  then  put  in  your 
Milk,  and  beat  it  a  good  while  ;  and  when  it  is 
well  beaten  take  five  or  fix  Ounces  of  Rocn  Alum, 
and  put  it  therein  *,  then  give  it  fome  thirty  or  forty 
Stroaks,  fill  up  your  Cask,  and  let  it  lie  till  it 
be  fine  ;  then  rack  it  off  from  its  white  Bottom, 
into  a  clear  Cask,  and  burn  a  Piece  of  Scent  in  it ; 
and  then  fill  it  up,  and  let  it  lie  till  it  be  fine, 
and  it  will  fpend  very  well. 

"To  fewer  a  Butt  of  Mufcadine. 

Take  one  Grain  of  Musk,  one  Ounce  of  Cloves, 
one  Ounce  of  Nutmegs,  one  of  Anifeeds,  and  one 
Ounce  of  Coriander- feeds,  and  two  Handful  of 
Orange  and  Lemon  Peels,  well  dried  and  beaten, 
and  a  Grain  of  Long- Pepper  together  *,  put  it  into 
a  Big,  and  hang  it  in  the  Bung-hole  for  fome  two 
or  three  Days,  together  with  ten  Gallons  of  Baflard. 

How  to  make  Rhenifh  Wine. 

,  Take  one  Plandful  of  dried  Lemon-peels,  and 
put  them  into  ten  or  twelve  Gallons  of  White- 
Wine,  and  put  in  one  Pint  of  Damask-Rofe-water  ; 
then  rowl  it  up  and  down,  and  lay  it  upright,  and 
open  the  Bung  of  it,  and  take  a  little  Branch  of 
Clary,  and  let  it  fleep  twenty  four  Hours ;  then 
take  it  out,  and  it  will  tafte  very  well. 

A  Butt  of  Malaga  if  it  be  full  gauged  a  hundred 
and  twenty  fix  Gallons,  the  Tun  is  Two  hundred 
and  thirty  two  or  Two  hundred  fifty  two  Gallons, 
and  every  Seflion  is  four  Gallons,  and  at  T welve- 
pence  the  Gallon. 


A 
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A  Pearl  for  Malmfey. 

As  you  pearl  your  Mufcadine,  fo  you  muft  your 
Malmfey,  but  ufe  not  the  Whites  of  Eggs. 

A  Pearl  for  Mufcadine* 

When  it  comes  to  be  fine,  within  four  Hours 
after  take  new-laid  Eggs,  beat  them  Shells  and  all* 
with  two  Handfuls  of  Bay-falt  ;  put  to  the  fame  a 
Quart  of  good  Sack  which  is  old,  a  Handful  of 
white  Sugar-candy  beaten  fmall  *,  then  beat  them  all 
:  together  very  well,  then  overdraw  your  Butt  fome 
eight  or  ten  Gallons,  then  beat  your  Butt  an  Hour* 
then  put  in  your  Pearl,  then  beat  him  again  gently 
i  half  an  Hour,  flop  him  clofe  up*  and  in  twenty- 
;  four  Hours  broach  him. 

How  to  make  tawny  Baftafd  white . 

If  it  be  full  draw  out  ten  or  twelve  Gallons*  then 
I  fill  it  near  up  within  ten  Gallons  with  the  Laggs 
I  of  Rochel  and  Gafcoign  Wines  for  Sack*  and  take 
five  Gallons  of  Milk,  and  eight  Whites  of  Eggs* 
a  Handful  of  Bay-falt,  and  a i  much  Whiting,  beat 
them  all  together,  then  mingle  therti  well  with 
IMilk,  and  put  them  into  the  Baftard,  and  beat  it 

Swell  for  half  an  Hour,  then  fill  him  full  with  your 
Laggs,  and  give  him  eight  or  nine  Stroaks,  flop 
it  clofe,  and  within  three  Days  you  may  broach 
ihim. 

If  Red  Wirte  be  faint,  draw  it  out  into  frfcfh 

&*ees,  and  put  into  him  four  or  five  Gallons  of 
licant,  then  turn  him  twice  in  the  Lees,  and  let 
him  lie  with  the  Bung  upright  feven  Days  before 
jyou  broach  him,  and  it  will  have  a  good  Colour 
ind  Tafte, 
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A  Pearl  for  Scent  and  Flavour  for  a  Butt  of 

Mufcadine. 

fur  * 

Take  a  Quarter  of  a  Yard  of  Canvas,  and  make 
a  Bag  of  it ;  then  take  an  Ounce  of  Calamus  Aro- 
itiatitus,  of  Floras  two  Ounces,  of  Orras  one  Ounce, 
of  Coriander-feed  as  much,  of  Anifeeds  bruifed 
and  beaten  ;  put  thefe  into  a  Bag,  and  let  it  hang 
in  the  midft  of  the  Wine  three  Days  and  Nights, 
then  take  it  out  *,  after  that  two  Grains  of  Civet, 
as  much  Mufk,  a  Pint  of  Damafk-Role- water, 
warm  the  Water  Blood -warm,  rub  well  the  Mufk 
with  the  Back  of  a  Spoon  and  fo  put  it  into  the 
Butt,  and  flop  it  clofe,  and  fo  rowl  him,  but 
turn  him  not  over,  and  it  will  be  perfedt  in  twa 
Days. 

If  White  have  an  ill  T’afte  or  Scent . 

Half  draw  him  out,  then  take  to  either  Part 
two  Gallons  of  Morning’s  Milk,  or  more,  'and  a 
Handful  of  Rice,  and  as  much  Bay-falt,  beat  them 
together .  with  a  Paddle  Staff  for  half  an  Hour  ; 
then  fill  up  the  Hogfhead,  and  rowl  it  well,  and 
turn  it  over  in  the  Lees,  and  broach  him  within 
two  Days. 

If  Claret  be  faint  and  want  Colour * 

Draw  it  off  into  a  frefh  Hogfhead  and  frefh  Lees 
as  can  be  gotten,  and  draw  it  out  very  clofely, 
then  take  two  Pennyworth  of  Turnfole,  lay  it  in 
fteep  in  three  or  four  Gallons  of  the  fame  Wine  for 
three  Hours,  then  rub  it  with  your  Hands  till  it 
colour  the  Wine  deeply,  then  put  it  into  the  Hog- 
ihead,  then  draw  as  much  out  and  ufe  accordingly, 
and  fo  the  third  or  fourth  time  rowl  it  half  an 
Hour,  and  lay  it  up  flopp’d,  and  in  three  Days 
broach  it. 

A 
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A  pleafant  Scent  for  Red  Wine . 

Take  two  Ounces  of  Brimftone,  half  an  Ounce 
©f  Calamus,  mix  them  together  in  a  Pint  and  half 
of  Burrage- water,  melt  the  Brimftone  in  a  Pan, 
-and  let  the  reft  be  with  it  therein  ;  dip  in  it  fo 
many  Cloths  as  will  take  it  up,  and  put  the  Cloths 
in  your  Hogfhead  •,  then  take  out  your  Allies,  and 
rack  your  Wine  in,  then  put  in  it  a  Pint  of  Rofe- 
water,  rowl  it  well  half  an  Hour,  and  it  being 
dole  ftopt,  let  it  lie  two  Days,  and  this  fhall  give 
it,  or  any  other  Gafcoign  Wine,  a  pleafant  Scent 
lor  Talk 

If  a  Butt  of  Sack  be  JmalL 

Take  half  a  Peck  of  Lime-ftones  well  burned, 

1  put  them  in  at  the  Bung-hole  amongft  the  Wine, 
j  then  beat  or  rowl  it  well  together,  and  let  it  lie 
I  till  it  be  fine,  then  rack  it  off  into  a  clean  Calk, 
:and  fill  it  full  and  draw  it  off  when  you  pleafe. 

..  r<i  . :  a  j. 

1  If  Wine  at  any  time  grow  long  and  louring. 

Take  two  Pennyworth  of  Roch  Alum,,  and  bruife 
it  fmall  to  Powder  ;  over-draw  the  Hogfhead  four 
I  Gallons,  then  ftrow  the  Powder  therein,  and  beat 
it  well  half  an  Hour  i  then  fill  it  up  and  broach 
it  within  three  Days,  and  be  fure  it  take  no  Vent, 

1  ■  { :t  »  .  . . . 

If  Sack  or  White-wine  hath  l of  its  Colour.  \ 

Take  four  Gallons  of  Milk,  let  it  Hand  threfc 
[Hours  in  a  Tub  *,  Ikim  off  the  Cream,  and  over¬ 
draw  your  Hogfhead  fix  Gallons  i  take  the  Yolks 
of  fix  Eggs  beaten  j  put  them  into  your  Milk,  and 
beat  them  together,  then  put  them  into  the  Wine, 
and  beat  the  Wine  well,  flop  it  up  dofe,.  and 
in  four  Days  draw  it.  ‘ 

j 

F  z,  .  h : :  Hew 
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How  to  mend  a  Butt  of  Sacky  Malaga,  or  Pipe 
of  Canary  that  pricks. 

Take  about  eight  or  ten  Ounces  of  mere  Chalk, 
beat  it  very  well,  and  put  it  in  fteep  in  four  or  five 
Gallons  of  Milk  ;  put  in  about  two  Pounds  of 
powder’d  Sugar,  according  to  the  Hardnefs  of  the 
Wine -,  let  this  lie  in  fteep  a  Day  and  a  Night,  ftir 
it  together  now  and  then,  fo  as  when  you  put  in 
your  Wine,  beat  it  reafonably  well  before  you  put 
it  in,  then  put  it  in  as  faft  as  you  can,  and  beat  it 
luftily  for  a  Quarter  of  an  Hour ;  lay  it  upright 
and  it  will  take  away  the  pricking  of  it  and  fine 
it, 

\  \  \  \  .  t  \  ’  *  V  \  ‘v  V  ;  (■  • 

7b  correB  the  Ranknefs  and  Eagernefs  of  Wines y 

as  Sack  and  Malaga ,  or  any  other  fweet 
Wines . 

Take  twenty  or  thirty  of  the  whiteft  Lime-ftones, 
^nd  flack  them  in  a  Gallon  of  the  beft  Wine,  then 
add  the  Wine,  and  ftir  them  together  in  a  Half- 
Tub,  with  a  Paddle-ftaff;  pour  this  Mixture  into 
the  Hogfhead,  and  again  ufe  the  Paddle-ftaff ;  let 
the  Wine  fettle,  and  then  rack  it  off  from  the  white 
Bottom. 

d bnx,  ckj  v  !■  ■  1  "■  di  'l  ir  * 

Againf  the  pricking  of  French  Wines . 

Take  of  the  Powder  of  Tile  one  Pound,  Roch* 
AJum  half  a  Pbund,  mix  them,  and  beat  them  well 
together  with  fome  of  the  Wine,  then  put  thenv 
into  your  Hogfhead  as  the  former. 

•  J  )  /  ‘  j  p  >  f  ^  f  •  %  r  *  f  *  r  y  *  T  I 

When  Rhenifh  Wines  prick a 

Rack  them  into  a  clean  and  ftrongly  feented  Cask 
or  Vat ;  add  then  to  the  Wine  eight  or  ten  Gallons 
b£  clarified  Honey,  with  one  Gallon  or  two  of 
sklmnVd  Milk  >  beat  them  all  together,  and  let : 
them  fettle,  '  " .  For h 
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'  ’  I  3?’  ' 

For  Claret  that  hath  loft  its  Brisknejs . 

Rack  it  upon  a  good  Lee  of  Red  Wine,  and  put 
into  it  a  Gallon  of  the  Juice  of  Sloes  or  Bullace  ; 
which  after  a  little  Fermentation  and  Reft  makes 
Wine  drink  brisk  and  rough. 

Another. 

The  like  may  be  done  with  Virginian  Pears,  other- 
wife  called  Meiagane  Sunaux ,  which  hath  a  deep 
fanguine  Colour,  and  a  rough  Tafte. 

To  meliorate  the  Tafte  of  hungry  and  too  eager 

White-wines. 

Draw  off  three  or  four  Gallons  of  the  Wine,  and 
infufe  therein  as  many  Pounds  of  Malaga  Raiftns, 
ftonedand  bruifed  in  a  Stone  Mortar,  till  the  Wine 
hath  fufiiciently  imbibed  their  Sweetnefs  and  Tin¬ 
cture,  which  it  will  do  in  a  Day’s  time  ;  then  run 
it  through  an  Hippocras  Bag,  and  put  it  into  a 
frefh  Cask  well  fcented,  together  with  the  whole 
Remainder  of  the  Wine  in  the  Hogfhead,  and  fo 
.leave  it  to  fine. 

To  help  ftinking  Wines . 

The  beft  way  is  to  rack  them  from  their  old  and 
corrupt  Lee ;  befides  you  muft  give  them  a  fla¬ 
grant  Smell  or  Flavour,  by  hanging  in  them  a  little 
Bag  of  Spices,  fuch  as  Ginger,  Zedoary,  Cloves, 
Cinnamon,  Orras  Roots,  Cubebs,  Grains  of  Para- 
dife,  Spikenard  ;  Or  you  may  ufe  thefe  only  *  a  few 
Cinnamon  Canes  hung  in  it ;  fome  ufe  Elder  Flowers, 
find  Tops  of  Lavender. 

’ For  Claret  that  decayeth. 

Rack  it  upon  a  new  and  frefh  Lee,  and  the  Sha¬ 
ving  of  Fjr- wood,  which  will  bring  it  to  its  Body 
again.. 

How 
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How  to  make  Bajlard. 

Take  four  Gallons  of  White,  three  Gallons  of 
Canary  that  is  old,  five  Pound  of  Baftard-Syrup, 
beat  them  well  together,  and  put  them  into  a  clean 
Runlet  well  fcented,  and  give  it  time  to  fine. 

How  to  make  Rhenijh. 

Take  a  Hogfhead  of  Rochel- Cogniacs,  or  Hants 
White- wine *,  rack  it  into  a  frefh  Cask  ftrongly 
fcented,  then  give  your  white  Pearl  *,  put  into  it 
eight  or  ten  Gallons  of  clarified  Honey,  and  four 
Pounds  of  coarfe  Sugar  \  beat  it  well,  and  leave  it 
to  clarify  •,  then  to  give  it  the  Flavour,  add  the  De^ 
coftion  of  Clary-Seeds  or  Gallitricum,  and  that  will 
give  it  the  right  Tafle. 

How  to  make  Mujkadel . 

Take  a  convenient  Quantity  of  Rofe-water,  of 
Musk  two  Ounces,  of  Calamus  Aromaticus  one 
Ounce,  of  Coriander-feeds  beaten  half  an  Ounce ; 
and  whilft  this  Infufion  is  yet  warm,  put  it  into  a 
Runlet  of  old  Sack  or  Malmfey. 

*  ••  r 

If  a  Hogjhead  of  Claret  be  found  and  hath  loft 

its  Colour . 

Add  to  it  Red  Wine,  Tent,  or  Alicant,  or  by 
an  Infufion  ofTurnfole,  as  much  as  you  think  con¬ 
venient,  infufed  in  two  or  three  Gallons  of  Wine, 
and  then  put  it  into  the  Vefiel  to  be  well  flopp’d, 
rowl  it  a  Quarter  of  an  Hour  *,  this  Infufion  is 
twice  or  thrice  repeated  fometimes,  according  as 
more  Colour  is  to  be  added  to  the  Wine  *,  lome 
three  Hours  Infufion  of  the  Turnfole  will  be  fuffi- 
dent,  but  then  it  muft  be  rubbed  and  wringed. 


White* 
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White-wines  that  come  over  found ,  and  have  loft 
their  Colour ,  and  turn  brown . 

Take  of  Alabafter  Powder  three  or  four  Ounces, 
and  draw  over  the  Hogfhead  three  or  four  Gallons, 
then  put  of  this  Powder  into  the  Bung  as  much  as 
you  think  fit,  and  beat  it  up  with  a  Staff,  and 
then  fill  it  up  Top  full,  the  more  the  Wine  is 
ftirred  up,  the  finer  it  will  become  upon  the  Lee. 

7o  colour  Sack  white. 

Take  of  white  Starch  two  Pound,  of  Milk  two 
Gallons,  boil  them  together  twro  Hours ;  it  being 
1  cold,  beat  it  well  with  a  Handful  of  Salt  therein, 

1  the  Salt  muft  be  white  common  Salt ;  let  your  Wine 
be  rack’d,  and  then  put  it  into  it  ;  the  Wine  being 
rack’d  into  a  frefh  Butt  or  Pipe,  beat  it  well  toge¬ 
ther  with  your  Paddle-flaff,  and  it  will  make  the 
Wine  pure  and  fine. 

Of  Rhenifo  Wine . 

j  The  firft  Buds  of  Riles  Nigra  infufed  in 
IWines,  efpecially  of  Rhenifh  Wine,  makes  it 
'more  fragrant  in  Smell  and  Tafte,  and  fo  doth 
ilClary  :  The  Inconvenience  is,  that  the  Wine  be¬ 
comes  more  heady,  the  Remedy  of  which  is  Elder- 
Flowers  added  to  Clary,  which  alfo  betters  the 
Fragrancy  thereof,  as  is  manifeft  in  Elder-Vinegar* 
but  thefe  Flowers  are  apt  to  make  the  Wine  ropy. 

To  help  Malaga^,  or  any  Spanifh  Wine  that 
hath  loft  their  Colour ,  or  turned  brown . 

Take  the  Powder  of  Orras  Roots  and  Salt-petre, 
of  each  four  Ounces,  the  Whites  of  eight  Eggs, 
to  which  add  as  much  Salt  as  will  make  Brine ; 
iput  this  Mixture  into  the  Wine,  and  mix  them  with 
i  'k  Paddle-Staff 
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cI’o  mend  the  ’Tajle  and  Smell  of  Malaga, 

Take  of  the  beft  Almonds  four  Pounds,  make 
with  them  and  a  fufficient  Quantity  of  the  Wine  to 
be  cured,  an  Emulfion,  take  then  the  Whites  of 
twelve  Eggs,  and  a  handful  of  Salt,  put  all  into  the 
Pipe  or  Butt,  and  beat  it  well  with  a  Paddle-ftaff. 

t  .  v; 

Ho  help  Claret  that  is  tawny  or  muddy . 

Take  of  Rain-water  one  Quart,  eight  Eggs, 
a  Handful  of  Salt,  beat  them  well,  and  let  them 
ftarid  fix  Hours  before  you  put  them  into  the  Cask, 
then  ule  the  Paddle-ftaff,  and  it  will  come  to  itfelf 
in  three  Days. 

Ho  mend  the  Hade  and  Smell  of  French  Wines 
or  Rhenijh ,  that  are  joul. 

Take  a  Gallon  of  the  Wine,  a  Pound  of  Honey, 
a  Handful  of  Elder  Flowers,  Orras-Powder  one 
Ounce,  a  Nutmeg,  and  a  few  Cloves *,  boil  them 
in  a  fufficient  Quantity  of  the  Wine  to  be  cured, 
to  the  Confumption  of  half  *,  when  it  is  cold  {train 
it,  and  beat  it  with  a  Stick,  put  a  little  Salt,  if 
the  Wine  be  fweet  enough,  add  of  Spirits  of  Wine 
one  Pound  to  a  Hogfhead,  and  give  the  Cask  a 
ftrong  Scent ; '  Spirit  of  Wine  makes  any  Wine 
ftrongly  brisk,  and  fines  without  any  further  Mix¬ 
ture. 

A  Lee  of  the  AJhes. 

Of  Vine-branches  one  Ounce,  a  Quart  to  a  Pipe 
being  beaten  into  the  Wine  cures  the  Ropinefs  of 
it,  and  the  fame  infallibly  doth  the  Lee  of  Oaken 
Afhesj  for  Spanifh  ropy  Wines,  rack  it  off  front 
its  Lee  into  a  new  fcented  Cask  *,  take  of  Alum 
one  Pound,  of  Orras  Roots  powder’d  half  a  Pound, 
beat  them  well  into  the  Wine  with  a  Paddle-ftaff*.. 
add  fine  and  well-dried  Sand,  put  it  warm  to  the 

Wine 
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Wine  ;  and  if  the  Wine  befides  proves  brown,  add 
three  Pottles  of  Milk  to  a  Pipe  ;  other  wife  it  cures 
ropy  Yvrines,  ufed  before  they  begin  to  fret. 

To  order  Rhenifh  Wine* 

When  fretting  commonly  in  June ,  at  which  time 
Wines  begin  to  ferment  and  grow  fick,  then  have  a 
fpecial  Care  of  difturbing  them,  either  by  removing,, 
filling  of  Veflels,  or  giving  of  Vent  j  only  open  the 
Bung,  which  cover  with  a  Slate, and  as  often  astheSlate 
is  foul,  cleanfe  it  and  the  Bung  from  Filth,  .and  when 
the  Fermentation  is  paid,  which  you  fhall  know  by 
applying  your  Ear  to  the  Veflel,  then  give  it  reft 
ten  or  twelve  Days,  that  the  grofs  Lees  may  fettle 9 
then  rack  it  into  a  frefh  fcented  Cafk. 

To  mend  and  preferve  the  Colour  of  Clarets * 

Take  red  Beet-roots,  a  fufficient  Quantity,  fcrape 
them  clean,  and  cut  them  into  fmall  Pieces,  then 
boil  them  in  a  Quart  of  the  fame  Wine,  till  a 
third  Part  be  con  fumed ;  fkim  it  well,  and  when  it 
is  cold  take  what  is  clear  of  it  (or  decant)  and  ufe 
the  Paddle-ftaff. 

Another  for  the  fame . 

.  Take  of  the  Wine  and  Honey  of  each  two  Pound, 
of  Rain-water  a  Pottle,  twelve  Beet-roots,  four  or 
five  Handfuls  of  ripe  Mulberries,  boil  them  to  half, 
and  when  it’s  cool  decant,  with  the  Ufe  of  the 
Paddle- ftaff. 

To  meliorate  viciousWines ,  and  efpe daily  French, 
both  in  Smell  and  Tafte. 

.  j  ~  s 

Take  of  the  beft  Honey  one  Pint,  of  Rain-water 
two  parts,  and  the  third  part  of  old  Wine,  of  the 
fame  kind  •,  boil  them  on  a  gentle  Fire  to  a  third 
farts  skimming  them  often  with  a  Skimmer,  and 

G  dip 


i$o  The  Art  and  Myjtery  of 

dip  the  Skimmer  into  a  Pail  of  clean  Water  every 
time  after  it  hath  been  skimmed  ;  then  put  this 
Mixture  into  a  Veffel  of  fit  Capacity,  and  let  it 
Hand  unbunged  till  it  be  cool  :  Some,  to  better  this, 
put  in  a  Bag  of  Spices :  This  Mixture,  called  by 
the  Dutch ,  Soey  will  ferve  to  fine  Wines  new  or 
old  ;  it  will  amend  the  hard  Tafte  of  Wines,  put¬ 
ting  in  each  a  Gallon  thereof  into  a  Hogfhead, 
and  ufmg  the  Paddle-ftaff,  let  it  reft  five  or  fix 
Days  at  leaft ;  but  if  mild  enough  add  white  Muf- 
tard  Seed  bruifed. 

To  mend  and  prejerve  the  Lees  of  Clarets . 

Take  to  a  Tierce  ten  Eggs,  make  a  fmall  Hole 
in  the  Top  of  the  Shells,  them  put  them  into  the 
Wine,  and  all  will  be  confumed. 

To  prevent  fcouring  ^French  Wines „ 

Take  Grains  of  Paradife  a  fufticient  Quantity, 
beat  them  in  a  Pan,  and  hang  them,  or  put  them 
loofe  in  a  Veffel }  home  ufe  Lavender  Tops. 

To  help  French  Wines  that  are  Jour, 

Take  four  Ounces  of  the  beft  Wheat  boiled  in 
fair  Water  till  it  break,  and  when  it’s  cold  put  it 
into  a  Vat  in  a  Bag,  and  ufe  the  Paddle-ftaff  ; 
otherwife  take  five  or  fix  Cinnamon- Canes,  bung, 
them  well. 

To  help  Spanifh  Wines  that  are  four, 

Firft  rack  the  Wines  into  a  clear  Cask,  and  fill 
it  up  with  two  or  three  Gallons  of  Water  ;  after 
three  or  four  Days  it  muft  be  racked  and  filled  up 
again  with  Rain-water  *,  if  the  firft  doth  not  do, 
home  ufe  Loam  or  Plaiftering  :  If  thefe  Ingredients 
make  the  Wine  bitter,  correct  the  Fault  with  Nut¬ 
megs  and  Cloves. 
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To  help  Jlinking  Wines . 

Take  Ginger  half  an  Ounce,  Zedoary  two  Drams, 
pound  and  boil  them  in  a  Pottle  of  good  Wine, 
which  put  fcalding  hot  into  the  Vat;  bung  it  up, 
and  let  it  lie  the  Space  of  two  Days  *,  Diambra  and 
Diamofcu  dulce  do  the  fame,  and  fo  do  Nutmegs  and 
Cloves,  which  alfo  give  a  kind  of  Racynefs. 

*To  help  Wine  that  hath  an  ill  Savour  from  Lees. 

Rack  it  into  a  clean  Cask,  and  if  it  be  White  or 
Claret,  give  it  a  frefh  Lee  of  the  fame  Wine,  then 
take  of  Cloves,  Ginger  and  Cinnamon  two  Ounces, 
Orras-roots  four  Ounces ;  powder  themgrofly,  hang 
them  in  a  Bag,  and  tafte  the  Wine  once  in  three 
Days,  and  when  ’tis  amended  take  out  the  Bag, 

Or  as  jome_  do  it. 

Take  of  Cloves  half  a  Pound,  Maffick,  Ginger, 
Cubebs,  of  each  two  Ounces,  Spikenard  two  Drams, 
Orras-roots  half  a  Pound,  make  thereof  a  fine  Pow¬ 
der,  and  put  it  loofe  into  the  Vat,  and  ufe  the  Pad- 
|  dle-ftaff,  then  make  a  good  Fire  before  it. 

The  be  ft  time  to  rack  Wine . 

i  Is  at  the  Decreafe  of  the  Moon,  and  when  the 
Wine  is  free  from  fretting,  the  Wind  being  at 
North- eaft  or  North-weft,  and  not  at  South,  the 
Heavens  free  from  Thundering  and  Lightning. 

A  Scent  for  French  and  Spanifh  Wines . 

Take  Orras-roots,  Maftick  and  Brimftone,  of 
each  four  Ounces,  of  Cloves  two  Ounces,  ordering 
as  above  *,  in  making  Wines  this  will  ferve  for  all 
Wines,  adding  if  you  pleafe  Nutmegs,  Ginger, 
Cinnamon,  and  other  Spices  j  double  the -Quantity 
of  Orras-roots,  for  the  Spamflo  Wines. 

■  *  g  2  fo 
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To  help  Malaga5!  that  will  not  fine . 

Take  crude  Tartar-powder  fifted  and  dried  two 
Pounds,  mix  it  with  the  Whites  of  fix  Eggs  dried 
to  a  Powder,  then  lift  them  again,  then  overdraw 
the  Pipes  as  much  as  wili  ferve  to  mix  this  Powder, 
and  fill  the  Pipe  therewith,  beating  it  with  a  Staff 
as  before,  and  the  Wine  will  be  fine  in  ten  Days, 

To  fine  French  Wines . 

r  *  ■  v  • 

Hang  a  Piece  of  Scent  in  the  Cask,  and  when 
bis  burnt  out  put  in  a  Pint  of  the  belt  Spirit  of 
Wine,  and  {hr  it  about  ;  fome  add  a  little  Salt 
well  dried,  this  fines  Wine  in  twenty  four  Hours. 

*lo  keep  Mufi  a  Tear 0 

Take  Muft,  put  it  into  a  Cask  pitch’d  within 
and  without  half  full,  flop  the  Bung  clofe  with 
Mortar  ;  others  few  the  Calk  in  Skins,  and  fink  it 
for  thirty  Days  in  a  Well  or  River,  or  elfe  hang  a 
Garland  of  Pulvium  Montanum  in  the  Veffel  % 
nr  rub  the  In  fide  with  Cheefe :  Thefe  preferve 
the  Rhenifh  Muft,  as  faith  the  Scholiaft  on  Dodorus 
in  Dutch .  «  i 

keep  Wines  from  turning  fiat  ^  fault  or  brown . 

Alum  put  into  a  Hog’s  Bladder  keeps  Wine  from 
turning  flat,  faint  or  brown,  and  beaten  with  Whites 
of  Eggs  removes  its  Ropinefs. 

1  Wines  are  recovered  with  Spirits  of  Wine,  Raifins, 
and  Sugar,  or  Mobiles  ;  and  Sacks  by  drawing 
them  on  frefh  Lees. 

How  to  make  Muficadine . 

1  ake  thirty  Gallons  of  Cute,  which  is  Wine 
boiled  to  the  Confumption  of  half,  to  a  Butt  of 
Wine,  or  the  Lees  and  Droppings  boiled  and  cla- 
t ;  *  ;  ?  1  !  rifled : 
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rifted  :  Its  Flavour  is  made  of  Coriander-feeds  pre¬ 
pared,  and  the  Shavings  of  Cyprus-trees :  Some  in¬ 
stead  of  Cute  make  it  of  Sugar  Moloffes  and  Honey, 
dr  mix  them  with  the  Cute. 

Ho  make  Hippo  eras. 

Take  of  Cardamoms,  Carpobalfamum,  of  each 
half  an  Ounce,  Coriander-feeds  prepared,  Nutmegs, 
Ginger,  of  each  two  Ounces,  Cloves  two  Drams  *, 
bruife  and  infufe  them  forty  eight  Hours  in  Rerer 
and  White-wine,  of  each  a  Gallon  ;  alter  ftirring  of 
them,  add  thereto  three  Pints  of  Milk,  drain  it 
through  an  Hippocras-bag,  and  put  thereto  a  Pound 
of  Sugar-Candy  to  fweeten  it. 

f 

r. 

For  the  boiling  of  Canary  or  Sacks. 

Draw  off  four  or  five  Gallons,  then  put  to  it  twen¬ 
ty  one  Gallons  of  Milk,  from  which  the  Cream  hath 
been  skimmed  *,  beat  them  till  they  be  thoroughly 
i  mixed,  adding  one  Pennyworth  of  Roch  Alum 
1  dried  in  a  Fire-fhovel  and  powder’d,  and  as  much  of 
1  \vhite  Salt  *,  after  this  take  for  the  boiling  of  Canary 
!  or  Sack,  the  Whites  of  ten  or  twelve  Eggs,  and  a 
I  Handful  of  Bay-fak,  having  beaten  them  together 
:  in  a  Tray,  put  them  al'fo  in  the  Wine,  filling  up 
the  Wine  in  the  Pipe  again,  and  letting  it  ftand  two 
or  three  Days,  in  which  time  the  Wine  will  recover 
to  be  bright  to  the  Eye  and  fine,  and  quick  in  Take  ; 
but  be  fure  you  draw  it  off  from  that  Bottom  foon, 

1  and  fpend  it  as  foon  as  you  can. 

t  V  *  *  * 

For  Claret  that  jrets  and  hath  a flying  Lee. 

Take  twenty  one  Pound  of  the  Powder  of  Pebble- 
ftones  baked  in  an  Oven,  the  Whites  of  ten  or 
twelve  Eggs,  and  a  Handful  of  Bay-fak;  having 
beaten  them  well  together  in  two  Gallons  of  the 
fame  Wine,  then  mix  them  with  that  in  the  Cask, 
and  after  two  or  three  Days  draw  off  the  Wine  from 
u  ;  '  ■  '  "  the 
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the  Bottom:  The  fame  Pearl  ferves  lor  White-wine 
upon  the  fret 
their  Lee. 

For  Rhenijh  that  frets. 

To  which  5tis  moft  prone  after  Midfummer  as  afore- 
faid.  They  fddom  ufe  any  other  Art  but  giving 
of  it  Vent  and  Covering;  then  open  the  Bung  with 
a  Tyle  or  Slate,  but  be  fure  to  wipe  the  Filth  off  the 
Slate  when  there  is  any,  and  when  it  hath  done  fret¬ 
ting,  let  it  reft  for  a  Week  ;  then  rack  it  off  into  a 
new  fcented  Cask,  and  this  will  cure  it. 

For  Spanifh  Wine  diflurbed  by  a  flying  Lee . 

Take  of  Whites  of  Eggs,  Bay-falt,  Conduit- 
Water  and  Milk,  beat  them  well  together  in  a  con¬ 
venient  Veffel  ;  then  pour  them  into  the  Pipe  of 
Wine,  having  drawn  firfl  out  of  the  Pipe  a  Gallon 
or  two  of  Wine,  blow  off  the  Froth  very  clear, 
hereby  the  Tumult  will  in  two  or  three  Days  be 
compofed,  the  Liquor  confined,  and  the  Wine  drink 
pleafant,  but  will  not  confine  fo  long  :  Therefore  I 
counfel '  to  rack  it  off  from  the  milky  Bottom  after 
a  Week’s  Settlement,  left  otherwife  it  drink  foul, 
and  change  Colour  ;  and  this  will  do, 

/  x.  1 

For  Spanifh  or  Auftrian  Wines  grown  yellowy 

or  brownifh , 

Take  as  much  Milk  as  you  think  fit,  fometimes 
alone,  and  fometimes  with  Ifmglafs  well  di (Lived, 
and  fometimes  with  white  Starch,  by  which  the  Sul¬ 
phur  is  forced  to  the  Bottom  of  the  Veffel  :  T  he 
fameEffedbs  have  Flower-de-luce-roots, and  Salt-petre 
four  or  five  Ounces,  of  the  Whites  of  eight  or  ten 
Eggs,  and  a  convenient  Quantity  of  common  Saif 
mix’d  and  beaten  in  Wine. 


,  by  the  Turbulency  and  Refting  of 
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To  correB  Wines  that  are  lumpijh ,  foul  and  ropyl 

Take  Powder  of  burnt  Alum*  Lime,  Chalk, 
Plaiiler  ;  for  Spanifh ,  white  calcin’d  Marble,  Bay- 
fait,  and  other  the  like  Bodies,  which  caufe  Preci¬ 
pitation  of  the  grofs  and  vifcid  Parts  of  the  Wine 
there  afloat. 

An  Example  to  attenuate  Spanifh  Wines  that 

are  foul  and  lumpijh. 

Having  racked  them  into  a  new  fcented  Cask, 
make  a  Pearl  of  burnt  Alum,  Salt,  and  Conduit- 
water  ;  then  add  thereunto  the  Powder  of  Bean- 
flower,  or  Rice  a  Quart,  and  if  they  be  brown  and 
duskifh,  Milk  ;  beat  all  thefe  together  with  the 
1  Wine,  blow  off  the  Froth,  and  cover  the  Bung 
1  with  a  clean  Tyle  ;  after  a  few  Days  rack  the  Wine 
again,  and  put  it  into  a  Cask  well  fcented:  Here 
I  fome  perhaps  will  not  well  underhand  what  is  meant 
i  by  fcenting  a  Cask  *,  for  this  purpofe  I  explain  it  as 
;  follows. 

Take  of  Brimflone  four  Ounces,  burnt  Alum  one 
Ounce,  Aqua  Vita  two  Ounces,  put  them  into  an 
Ear  them  Pan  or  Pipkin,  and  hold  them  over  a 
Chafing-difh  of  glowing  Coals  till  the  Brimflone 
i  runs  ;  then  dip  therein  a  Piece  of  new  Canvas,  and 
inftantly  fprinkle  thereon  the  Powder  of  Nutmegs, 
Cloves,  Coriander-feeds  and  Anifeeds.  And  this  is 
the  Scent. 

Another  method  :  Firfl,  you  muff  give  it  a  Pearl, 
then  draw  it  from  the  Lees  after  the  Clarification  by 
that  Pearl ;  this  done,  infufe  two  Pound  of  Turnfole 
in  good  Sack  all  Night,  and  the  next  Day  put  the 
ftrained  Infufion  into  the  Wine  in  the  Hogfhead  with 
a  Spring-Funnel,  leave  it  to  fine,  and  after  draw  it 
’  for  excellent  Wine. 

v  Another. 
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.v  V  \p  f  '  *  f 

Make  the  Lees  of  the  Afhes  of  Vine-branches, 
or  of  Oak-leaves,  and  pour  it  into  the  Wine, 
and  after  (tirring  leave  it  to  fettle  %  put  a  Quart  of 
Lee  to  a  Pint  of  Wine. 

7o  mend  Claret  decayed  in  Colour . 

Firffc  rack  the  Wine  upon  a  frefh  Lee,  or  Alicant, 
or  red  Bourdeaux  Wine,  then  take  three  Pound  of 
Turnfole,  (teep  it  all  Night  in  two  or  three  Gallons 
of  the  Wine,  and  having  {trained  the  Infufion  thro5 
a  Bag,  pour  the  T in6ture  into  the  Hogfhead  ;  fome- 
times  they  fuffer  it  firft  to  fine  of  itfelf  in  a  Runlet, 
and  cover  the  Bung  with  a  Tyle,  and  fo  let  it 
Band  for  two  or  three  Days,  in  which  time  the 
Wine  ufually  becomes  well  coloured  and  bright  5 
fome  ufe  only  the  Tincture  of  Turnfole.  v4 

You  may  take  for  the  fame  Purpofe  a  Bufhel  of 
Elder-berries,  pick  them  from  their  Stalks,  bruife 
them,  and  put  them  and  the  (trained  Juice  into  the 
Hogfhead  of  difcoloured  Claret,  to  make  it  drink 
brisk  and  bright. 

If  the  Claret  be  not  found  and  good,  draw  off 
three  or  four  Gallons,  then  replenifh  the  Velfel  with 
as  much  good  red  Wine,  and  rowl  him  upon  his 
Bed,  leaving  him  reverfed  all  Night,  next  Morn¬ 
ing  turn  the  Bung  uppermoft,  which  being  (topp’d, 
leave  the  Wine  to  fine  :  Obferve  in  thefe  Caufes; 
to  fet  fuch  newly  recovered  Wines  abroach  the  very 
next  Day  after  fined,  and  draw  them  for  Sale  fpeedily* 

For  faint  Sack. 

Beat  it  with  Cute,  Whites  and  Yolks  of  Eggs. 

For  a  Butt  of  Malaga  that  boils . 

Take  a  Pound  of  Roch  Alum,  boil  it  in  a  Pan 
of  Iron,  take  off  the  Skim,  and  beat  it  together 

with 
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%*  '  '  *  .  ~ 

with  fix  Eggs,  and  thirteen  Gallons  of  Milk,,  beat 
It  well  toegther  in  the  Butt  or  Pipe. 


For  a  Butt  of  Sack  that  pricks . 

Take  three  Quarts  of  Bean-nour,  put  forne  of  the 
fame  Wine  into  it,  beat  thefe  well  for  fear  of  clog¬ 
ging,.  put  it  in  the  Butt,  and  beat  it  two  Homs, 
then  fill  it  again,  and  it  will  keep. 


'For  Sack  that  is  faint  and  tawny ,  and  will 

not  fine . 

Rack  it  into  a  clean  Calk,  and  give  it  gi 
Scent  of  Aqua  Vita,  put  at  the  lead  two  Penny¬ 
worth  in  the  Butt,  with  three  of  four  Gallons  of 
Milk,  beat  .it  for  half  an  Hoilr,  make  a  Pearl  of 
ten  Whites  of  Eggs,  Bay-falt  and  Conduit- water. 
Beat  it  again,  and  fill  it  full  of  Wine,  and  blow 
off  the  Froth  *,  then  lay  a  Tile  on  the  Bung,  and 
add  half  a  Pint  of  Aqua-Vita  to  it. 

For  Sack  that  is  eager . 

Take  three  or  four  Lime  Tones  that  are  white, 
put  them  into  a  Can,  and  pour  a  Pottle  of  the 
fame  Wine  over  them,  let  them  (land  three  or  four 
Hours  till  they  are  like  Flower,  then  put  two  or 
§  Gallons  more  of  the  lame  Wine,  ftir  it  till  it  be 
Stand  like  Milk, then  put  it  into  your  Butt,  let  it  lie 
half  an  Hour,  then  tafte  it,  if  the  pricking  be  not 
\  gone,  put  more  Lime  to  it  *,  when  you  find  the 
I  pricking  gone,  then  take  three  Gallons  of  Milk, 
the  Whites  of  three  Eggs,  forne  Bay-falt,  a  little 
Conduit-water,  and  half  a  Pound  of,  burnt  Alum 
beaten  together,  apd  in  a.fliort  fipace  it  will  be 
perfect  white,  and  fine  without  pricking. 

How  to  make  a  gallant  Hippcc  fas. 

I,  Take  four  Gallons  of  White- wine,  four  Pdundf 
pf  powder’d  Sugar,  five  Ounces  of  Cinnamon,  half 

0  an' 
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an  Ounce  of  Cloves,  four  Ounces  of  Ginger,  and  & 
Pennyworth  of  Long-pepper,  two  Pennyworth  of 
Coriander -feed,  bruife  them,  then  deep  them  in  the 
Wine,  and  let  it  be  dole  covered,  adding  a  Quart 
of  the  bell  Sack,  put  them  in  and  flir  them  well 
together  •,  then  run  it  very  well  four  times  through 
the  Bag  till  you  fee  it  fine,  give  your  Vefifel  a  Scent3 
and  put  it  therein. 

To  make  Bajiard  white . 

Put  four  or  five  Gallons  of  Milk  into  your  Butt 
or  Pipe,  beat  it  well,  and  give  it  a  Pearl  of  ten 
Whites  of  Eggs,  and  it  will  fall  fine. 

To  make  a  Butt  of  Mufcadine. 

Take  the  Laggs  of  all  Sorts,  and  put  them  into 
-a  Mufcadine  Butt,  and  be  fure  your  Laggs  do  not 
jprick  *,  put  thereto  one  or  two  Gallons  of  Cute,  beat 
it  up,  and  do  let  it  lie  ;  but  if  you  want  Cute,  the: 
Syrup  of  Baftard  is  as  good  or  better  ;  four  Pound! 
will  ferve  to  a  Butt. 

For  Claret  that  hath  lojl  its  Colour . 

Fill  it  up  with  Red-wine,  and  rowl  it  well,  and! 
Jay  it  upon  the  Bung  all  Night,  lay  Gravel  upon 
it  in  the  Morning. 

For  White-wine  that  is  lumpijh  or  louring „ 

Take  a  Pound  of  Rock-Alum,  burn  it  and  beat 
it  to  Powder,  and  the  Whites  of  fix  Eggs  ;  beats 
them  and  the  Alum  in  a  Gallon  of  the  fame  Wine, 
-with  a  Handful  of  Bay  *•  fait ;  it  will  be  fine  by 
Morning. 

A  Flavour  for  a  Pipe  of  Canary . 

Take  ten  Ounces  of  Torfh,  ten  Ounces  of  Le| 
fflon-,  ten-  Ounces  of  Coriander-feeds,  let  them  M 

beaten 
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jbeaten  very  fmall,  and  put  into  a  little  Bag,  then 
take  a  little  Civet-water,  and  put  it  into  a  little 
Frukdifh  on  a  Channg-diflh  of  Coals,  and  make  the 
Water  lake-warm,  then  take  your  Bag,  and  dipit 
jn  till  it  hath  drank  up  all  the  Water  j  hang  it  into 
your  Pipe  three  Foot,  and  when  you  think  by  your 
Take  its  enough,  take  it  out,  and  it  will  ferve  for 
another. 

To  make  an  excellent  Scent . 

Take  four  Ounces  of  Brimftone,  a  little  Alum, 
a  Spoonful  of  Aqua  Vitce ,  mix  them  together,  when 
you  have  done,  take  a  new  Piece  of  Canvas  and  dip 
therein,  and  have  in  readinefs  the  Powder  of  Antu- 
gus,  eight  Cloves,  two  Races  of  Ginger,  Orange- 
Peel,  and  a  little  Coriander-feeds,  well  beaten  to¬ 
gether  ;  then  call  them  upon  the  Canvas  while  it  is 
warm,  fo  keep  it  in  a  dry  Place. 

The  bejl  time  to  tafie  Wines . 

When  the  Wind  is  Eaftward,  for  when  the 
Eafl- winds  blow,  the  Wines  begin  to  move  them- 
felves,  fhewing  what  they  are  in  Goodnefs  Of 
JJadnefs. 

For  Spanifh  Wine  that  will  not  fine. 

Take  half  a  Peck  of  Callis  Taut  a ,  and  put  it 
into  the  Veffel,  let  it  be  well  beaten  together  ”,  let  it 
Hand  then  and  it  will  be  fine. 

Another  fior  the  fame. 

Take  twelve  Eggs  new  laid,  a  Pint  of  Con¬ 
duit-water,  and  a  Handful  of  Bay-falt,  beat  them 
well  together,  and  put  them  into  your  Veffel, 
then  beat  them  well  again  and  it  will  fine,  but  let 
not  the  Veffel  be  unfilled. 
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For  whiting  a  Butt  of  Sack. 

Take  five  or  fix  Gallons  of  Milk,  four  Handfuls 
of  Bay-fak,  draw  fome  of  the  lame  Wine,  and 
put  them  into  the  Butt  together  one  Hour ;  and 
when  the  Lees  are  fallen,  rack  it,  otherwife  it  will 
fret  and  boil. 

For  High  Country  Wines . 

Rack  them  off  their  grofs  Lees  within  a  Week 
after  they  are  fallen  ;  and  if  they  are  brown,  put  a 
Gallon  of  Milk  into  your  Hogfhead,  and  a  good 
Scent  *,  lep  it  be  always  filled,  and  your  Wine  will 
keep  the  better. 

For  White-wines  that  fret. 

Draw  fix  Gallons,  and  take  a  Handful  of  Bay** 
fait,  and  a  Gallon  of  Milk,  a  Handful  of  Flour, 
and  the  Whites  of  fix  Eggs  *,  then  beat  thefe  very 
well  together,  and  give  it  a  good  Scent  *,  put  them 
into  the  Vefifel,  and  rack  it  at  four  or  five  Days  end. 

*  ~  .  **  f  >  1  .  .  . 

For  Spanifh  Wines  that  prick . 

Take  a  Handful  of  Rofemary  bruife  it  and 
put  it  into  tfie  Bung-hole  of  your  VefTel,  and 

let  it  hang  in’  the  Wine  till  it  be  without  pricking. 

a  i  >  *' 

To  make  Malaga  for  a  need. 

Take  a  Hogfhead  of  green  Sherry,  and  three 
Pound  of  white  Candy  Syrup  ;  beat  thefe  in  the 
Wine,  give  it  a  Pearl,  and  put  it  into  your  VefTel, 
and  draw  it  for  good  Malaga.  ■  v 

For  Sack  that  hath  loji  its  Colour ,  or  is  mufty . 

Take  a  Quart  of  Barley- meal,  the  Whites  of 
twenty  Eggs,  half  an  Ounce  of  Cloves  well  beaten, 
and  a  Pottle  of  the  fame  Wine  ;  beat  them,  and 
Ftn  them  into  yourWines^  fo  let  it  reft  with  Vent, 

and  it  will  be  cured.  .  * 
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.t  ^ 

To  prej'erve  Malmfcy. 

If  it  fade  put  into  the  Vefifel  twenty  Ounces  of 
MofHIes ;  thep  row!  your  VefTel,  and  let  it  reft* 
if  p  the  Vent,  and  do  it  will  remain  perfectly  good 
to  the  End, 

e  ‘  * 

For  a  Pipe  of  Sack  that  is  long , 

Take  a  Found  of  Roch-Alum,  beat  it  well,  and 
mix  it  with  fome  of  the  Wine,  then  put  it  into  the 
Butt,  and  beat  it  well,  and  when  it  is  fine  rack  it, 
and  this  will  help  it. 

To  help  the  boiling  of  Gafcoign  Wine . 

In  Summer  take  a  Hogfhead,  wafh  it  clean  and 
fcent  it  well,  be  lure  your  Scent  be  very  fine  from 
the  Lee,  the  foul  Lee  makes  it  boil ;  take  a  Hand¬ 
ful  of  Pebble-ftones  and  thofe  will  help  it. 

To  make  a  Pipe  of  Alicant. 

Take  a  Pipe  and  wafh  it  very  clean,  then  take  a 
Hogfhead  of  High  Country  Claret  that  is  fweet 
and  fjne,  and  rack  it  into  the  Pipe*  then  add 
i  eight  Gallons  of  Cute  to  it,  and  beat  it  as  you 
j  do  Mufcadine  *,  before  you  put  it  in,  take  eight 
:  Gallons  of  Sack,  and  the  reft  of  any  Laggs  of 
:  Claret  ;  if  it  be  not  deep  enough,  you  may  put 
;  Red  Wine  into  it ;  if  not  fweet  enough,  two  Gallons 
olf  Honey,'  and  beat  it  till  it  have  a  Pearl,  and  fill 
it  into  the  Pipe  ;  let  it  ftand  till  it  be  fine,  then 
rack  it  into  another  Pipe,  then  take  twenty  Ounces 
of  Anifeeds,  bruife  them,  and  put’them  into  a  Flag 
ih  at  the  Bung,  and  there  let  it  be  twelve  or  four¬ 
teen  Days  >  then  take  it  out,  and  it  will  ferve  very 
Well. 

For  Claret  that  is  tawny. 

Take  a  Pound  of  Turnfole,  and  fteep  it  in  fome 
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of  the  fame  Wine  twenty-four  Hours  *,  then  put  it 
into  the  Hog  [head  through  a  Catch*  beat  it,  and  it 
will  be  perfectly  white. 

If  Red  Wines  be  dark . 

Put  into  the  Veflfel  a  Gallon  of  Milk,  then  take 
as  much  Turnfole  as  you  did  before  to  your  Claret, 
and  ufe  it  as  abovefaid. 

t  .  f  % 

How  to  make  ten  Gallons  of  Hippocras . 

Take  ten  Ounces  of  Cinnamon,  as  much  Ginger? 
five  Ounces  of  Long-pepper,  and  five  of  Nutmegs? 
of  Cloves  two  Ounces,  as  much  of  Caraway-feed  ; 
beat  all  thefe  together,  and  lay  them  in  deep  twenty 
four  Hours  in  the  Wine,  the  find  half  being  MalaT 
ga,  the  other  White-wine  ;  fxir  them  \yell  together, 
and  let  the  Wine  run  through  a  Cloth  ;  take  a 
Pound  of  powder’d  Sugar,  then  run  a  Pottle  of 
Milk  through  the  Bag  into  the  Wine  ;  when  it  is 
fine  put  it  into  your  Runlet,  and  give  it  a  Scent, 
and  it  will  keep  a  Quarter  of  a  Year. 

7b  make  Scent . 

Take  a  flat  earthen  Pan,  put  into  it  two  Penny¬ 
worth  of  Brimflone  beaten  fmall,  and  a  Pennyworth 
of  Aqua-Vitce  ",  put  it  over  the  Fire,  and  when  it  is 
ready  to  boil,  let  it  run  through  a  linnen  Cloth, 
and  let  it  be  cold  ;  then  add  a  Pound  of  Coriander- 
feed,  Nutmegs,  and  Long-pepper  beaten,  and  thefe 
will  make  a  good  Scent  for  any  Wine. 

How  to  make  ten  Gallons  cf  Cute. 

Take  fix  Pound  of  Honey,  and  a  Quarter  of  a 
Pound  of  Liquorifh,  when  the  Bark  is  taken  from 
\t  *,  beat  it  in  a  Mortar  with  two  Pennyworth  of 
long  Almonds,  and  boil  them  in  a  Kettle,  Birring 
them  well  3  and  when  it  is  cold  Brain  it,  and  put 
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It  into  a  Runlet,  and  draw  it  with  your  Sack  or 
Gafcoign  Wine,  and  it  will  be  pleafant  enough. 

For  White-wine  that  is  faint  t  and  hath  loji  its 

Colour . 

Rack  it  from  its  Bed,  and  if  you  have  any  Corn 
nicklees  you  may  put  your  faint  or  tawny  Wines 
upon  them  *,  then  rowl  them  over,  or  beat  them 
twice  a  Day,  and  within  ten  or  twelve  Days  you 
may  rack  it  off,  and  you  fhall  have  it  brifk  and 
white. 

Another  for  the  fame . 

Take  your  Wine  and  rack  it  from  its  Lees,  then 
take  a  Pint  of  Roch-Aium,  the  Whites  of  fix  Eggs, 
a  Handful  of  Salt,  and  a  Quartern  of  Bean-flour* 
Or  a  Pound  of  Rice,  and  a  little  Conduit- water. 

To  make  white  Laggs  i 

Take  a  clean  Runlet  that  will  hold  the  Quantity 
of  them,  and  beat  them  with  a  Pearl  made  of  Eggs, 
,Bay-falt  and  Roch-Aium,  and  whiten  them  with 
fome  Milk,  and  if  you  will,  put  fame  Canary  in 
them,  and  it  will  draw  very  well. 

cTo  make  your  Claret  lofe  Laggs , 

Draw  them  into  a  Runlet,  put  to  them  fome 
Red-wine,  as  much  Turnfcle  as  will  make  it  bright* 

beat  it  with  as  much  Alum  as  will  ferve  for  the 

* 

Quantity  of  the  Wine,  and  when  it  fines,  you 
may  draw  it  away  with  what  you  think  good. 


Another  for  making  of  white  Laggs , 

If  you  have  any  white  Laggs  rack  them  upon 
half  a  Butt  of  Malaga  and  Canary  Lees ;  let  them 
lie  about  three  Weeks*  and  beat  them  up  every 
other  Day  upon  thofe  Lees,  till  you  have  gathered 
ihe  Strength  thereof  *  let  them  abide  thereon  till 

they 
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they  begin  to  fine,  then  rack  them  into  a  clean 
Cafk,  and  give  it  a  ftrong  Scent,  and  if  it  be  brown, 
white  ;  if  not,  give  it  a  good  Pearl,  and  when  it  is 
fine,  you  may  draw  it  as  you  fee  good. 

,  For  Claret  that  hath  lojl  its  Colour . 

If  his  Lee  be  good  and  found,  overdraw  him 
three  or  four  Gallons,  them  fill  him  up  with  good 
Red-wine,  and  rowl  him  well  upon  his  Lees,  and 
let  him  lie  all  Night  upon  his  Bung,  and  in  the 
Morning  lay  it  up  right,  and  let  it  reft  till  it  be  fine, 
then  fhall  you  have  it  well  coloured. 

4  -  j%  ... 

For  Clafet  that  is  faint  $  and  hath  lojl  its  Colour . 

Rack  it  into  a  frefh  drawn  Hogfhead  upon  the 
red  Lees,  then  take  five  Pound  of  Turnfole,  and 
fteep  it  in  part  of  the  Wine ;  then  wafh  your  Rapes 
clear  out,  and  put  it  in  the  Hogfhead,  with  a  Pound 
of  the  beft  Alum  ;  row!  them  well  together,  and 
your  Wine  will  be  brisk  and  bright. 

.  ;  -  g  ‘  -‘I  i 

Red-wine  that  is  faint ,  and  hath  loft  its  Colour . 

Rack  it  upon  a  frefh  Lee  of  Alicant  or  Red-wine, 
then  take  three  Pound  of  the  beft  Turnfole,  fteep  it 
in  feme  of  the  fame  Wine,  and  when  it  is  well 
fteeped,  wring  it  out,  and  put  the  Wine  fo  co¬ 
loured  into  a  Runlet  until  it  be  fine  *,  then  draw  it 
oft’,  and  put  it  into  your  Hogfhead,  and  it  will 
make  it  perfedl  and  bright. 

Another  way  for  the  Janie . 

Take  half  a  Bufhel  of  Elder-berries  when  they 
be  full  ripe,  pull  them  from  their  Stalks,  bruife: 
and  prefer ve  them,  and  put  the  Juice  of  them  (wheni 
you  have  occafion)  into  your  Red-wine,  and  it  will II 
make  it  drink  brifk  and  bright. 


t  *  ’ 
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To  rack  Rhenijh. 

'I  !  V 

Rack  your  Calk  very  clean,  and  let  it  remain 
fjill  of  Water  all  Night,  and  the  next  Morning 
draw  it  clean  out,  and  put  a  good  Scent  into  it* 
and  it  will  make  the  Wine  fret  and  boil  *,  then  if 
your  Wine,  be  hard,  take  eight  or  ten  Gallons  of 
clarified ,  Honey,  with  a  Gallon  or  two  of  Milk^ 
as  you  (hall  fee  good,  beat  it  ftrongly  ;  ifit  be  lum- 
piffi  give  it  a  Pearl,  and  it  Will  do  well. 

To  make  Rkenifh  Wine: 

Toke  a  Hogfhead  of  Rochet-  Wine,  fcetlt  It  with 
a  very  if  tong  Scent ;  then  take  the  Whites  of  eight 
Or  ten  Eggs,  Bay -fait  or  Conduit-water  ;  then  take 
ten  or  twelve  Gallons  of  clarified  Honey,  take  fiXty 
or  eighty  Pounds  of  Sugar,  then  flop  it  up  clofe 
I  after  you  have  beaten  it  well,  and  you  fhall  have 
it  perfect,  fine  and  good. 

i  •  •  .3  -  j  •  •'  . 

Sack  that  is  lumpijh  or  long: 

»  Take  the  Whites  of  Eggs,  Bay-Salt,  Roch- 
Alum,  and  two  Quarts  of  Bean-flour  or  beaten 
Rice,  beat  them  together  ;  if  brown  ufe  Milk  ;  if 
white,  ufe  all  thefe  together  ;  then  blow  off  the 
Froth,  and  lay  a  Piec;e  of  Tyle  over  the  Bung  ; 
then  let  it  lie  till  it  be  .fine  *,  .  afterwards  rack  it  off 
with  a  good  Scent,  and  it  will  drink  very  well 

lilf  *  ;  i  . '  t  ;t  t 

Another  way. 

,  Take  a  Hogfhead  of  Sherry -Sack,  and  forty 
i  Pounds  of  Canary-Syrup,  it  will  cod  yon  nine -pence 
a  Pound  ;  then  take  a  Half  Tub,  draw  lb  me 
of  your  Wine,  and  beat  it  With  a  flidrt  flubbed 
Broom,  then  put  it  into  your  Hogfhead,  with  Milk 
to  whiten  it,  beat  it  up  with  a  Pearl,  and  if 
;  you  f wee  ten  it  you  may  draw  it  for  Malaga  or 
[  White  Ballard; 


I 
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A  Flavour  for  Sack  or  Bajlard. 

v 

Take  half  a  Pound  of  Anifeeds,  a  Penny-worth 
of  Ginger,  Cloves,  Grains,  Long-pepper,  and  LL 
quorilli,  of  each  a  Pennyworth  *,  beat  them,  and 
Lang  them  in  your  Wine  in  a  linnen  Bag,  until  the 
Wine  tafte  enough  of  the  Flavour,  then  take  it  out6 

Bajlard  that  pricks* 

Rack  it  upon  a  good  Mufcadine  Lee,  then  take 
three  Gallons  of  the  beft  Ale,  and  two  or  three  of 
the  befb  Almonds  ;  then  fill  it  up  with  Baftard- 
■  Canary,  or  Sherry  of  Baftard  mixt  with  your  Lags* 
and  it  will  draw  for  Baftard  or  Mufcadine* 

Another  for  the  fame * 

Take  live  Gallons  of  clarified  Lloney,  and  put 
it  into  your  Cask,  and  beat  it  up  with  a  Pearl  of 
White#  and  Yolks  of  Eggs,  and  let  it  reft. 

For  Spanifli  Wines . 

For  Sack  that  hath  loft  its  Colour,  and  hath  a 
flying  Lee,  make  a  Plea  of  Whites  of  Eggs,  Bay- 
fait  and  Conduit-water,  and  Milk,  fo  much  as  you 
fhall  fee  good  j  beat  all  thefe  together,  then  fill  it 
up,  and  blow  oft'  the  Froth  very  clean,  and  it  will 
be  white  and  good  •,  and  if  you  would  keep  it  long* 
you  muft  rack  it  into  another  Cask,  and  it  will  not: 
then  flower  nor  be  ill-conditioned,  Tor  Milk  will! 
make  it  lo. 

Another  for  your  Rhenijh  Wines * 

Take  a  good  Handful  of  Fir  beaten  to  a  Powdery 
as  much  Juniper,  with  the  Juice  of  two  or  threei 
Lemons,  and  a  few  Cloves  i  beat  ail  thefe  together,* 
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and  bruife  them  in  your  Wine  till  it  tafte  flrong 
of  the  Flower,  then  take  it  out,  and  draw  it  as  you 
fliall  fee  good. 

Alicant  that  pricks . 

Take  two  or  three  Cans  of  brown  Baftard,  the 
fweeteft  you  have,  and  a  Pound  of  Turnfole,  and 
wafh  out  the  Colour,  then  put  it  into  your  Wine  ; 
and  if  it  be  hard,  then  put  in  fome  Baftard  ;  and  if 
it  be  tawny,  put  in  more  Turnfole,  or  for  want  of 
Baftard,  Cute  or  clarified  Honey  as  much  as  will 
ferve. 

clo  part  a  Butt  of  Mufcadine. 

Draw  half  your  Wine  into  another  Butt,  then 
i  take  your  Laggs  of  all  forts  that  do  not  prick,  and 
I  fo  much  Syrup  as  will  not  prick  ;  then  take  your 
|  Part  and  beat  them  up,  and  let  it  reft  after  you 
i  have  blown  the  Froth  from  off  it. 

Flavour  for  Mufcadeh 

Make  a  Bag  oflinnen  Cloth,  about  a  Foot  long, 

)j  then  take  four  Ounces  of  Coriander-feed,  twenty 
|  Ounces  ofAnifeed,tenOunces  of  CalamusAromaticus, 
:one  Ounce  of  Cloves,  one  Ounce  of  Ginger,  a  little 
1  Handful  of  Sanders,  a  little  Musk  or  Ambergreafe, 
'bruife  all  together,  and  put  them  into  the  Bag,  and 
let  it  hang  in  the  Wine  till  it  hath  given  a  Fla¬ 
vour  j  then  take  it  out  and  let  it  reft  •,  or  you  may 
put  in  three  Grains  of  Musk,  and  fome  Cyprus, 
according  as  the  Quantity  of  your  Wine  is. 

Flow  to  ufe  a  Butt  of  Sack  that  is  mufty . 

Take  a  Gallon  of  Lime,  beat  it  fmall,  and 
put  it  into  the  Butt  •,  then  take  a  Staff  and  beat  it, 
and  let  it  ftand  a  Day  or  two, 

I  2  Far 


» 
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For  Claret  that  hath  loft  its  Colour. 

Take  a  Pennyworth  of  Damafons  or  Bullace,  qr 
more  as  you  fee  good,  and  ftew  them  in  Red-wine* 
and  make  a  Pottle  of  Syrup  or  more. 

Fo  make  hr  own  Baftard. 

Take  the  Laggs  of  Claret  and  White-wine,  and 
put  them  into  your  Cask  with  your  Laggs  of  Spa- 
hifh- Wine;  and  before  it  will  prick,  take  forty 
Pound  of  Baftard- Syrup,  and  mingle  it  well  with 
fome  of  the  fame  in  a  Half-Tub  f  then  put  it  into 
your  Cask,  and  beat  it  up  with  a  Pearl  of  Whites 

and  Yolks  of  Eggs,  and  let  it  reft. 

*  >  .  ♦  * 

For  Muskadel  that  pricks. 

Take  near  two  Pennyworth  of  Grains,  as 

much  of  Storax,  Benjamin,  and  Musk. 

n  <  .  *  •.  ,  . ,  e 

A  Receipt  for  Sack  that  pricks. 

Take  Orras-powder,  half  an  Ounce  of  Anifeeds, 
three  Pennyworth  of  Spanijh- white,  two  Pennyworth 
of  Rofe- water,  and  Alum  boiled  with  the  Role  - 

-it 

water,  and  put  into  the  Butt.  1 

\  .  1 ,  j 

t 

A  Receipt  for  Sack  that  will  not  fine. 

Take  two  Pennyworth  of  Rice,  and  b  ea  t  it  up: 
very  fmall,  and  two  Pennyworth  ot  Alum*,  thi«r 
will  keep  your  Wine  from  quarelling,  and  make: 
it  fine. 

How  to  help  Wine  that  hath  Jofi  its  Colour  and 

Strength. 

Take  fix  Quarts  of  new  Milk,  the  Cream  being 
*  ■  -  taken 
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.taken  off,  the  Whites  of  twenty  two  Eggs,  a 
pandful  of  Bay-Salt,  a  Quart  of  fine  white  Flour, 
and  two  Pennyworth  or  Roch-Alum  *,  beat  thefe 
things  a  long  (pace,  and  put  them  into  the  Hog¬ 
shead  ;  two  Pound  of  Scace  will  do  well. 

fq  give  Sack  ftrength ,  if  it  lack ,  and  grow 

faint . 

Make  a  Match  of  Anifeeds,  and  fine  Fennel- 
feeds,  a  little  Brimftone,  with  a  little  Quantity  of 
Long-Pepper  beaten  not  too  fmall  ;  put  all  into  a 
linnen  Bag  that  will  go  in  and  out  at  the  Bung-hole, 
then  flop  it  up  clofe  for  the  Space  of  fix  or  eight 
Lays. 

Receipt  for  the  Grift. 

Ginger  and  Cinnamon,  of  each  three  Ounces, 

'  Cloves  four  Ounces,  Nutmegs  ten  Pennyworth, 

:  Coriander-feed  two  Ounces,  Carraway-feeds  eleven 
I  Ounces,  Calamus  two  Pennyworth. 

A  Note  for  Wines ,  arid  what  Country. 

The  Wines  of  Bourdeaux  are  called  Jaflerre ; 
you  fhall  know  them  by  their  fmall  Hazel- hoops, 
and  likely  they  are  full  gauge. 

Then  there  are  High-Coqntry  Wines,  and  they 
come  not  till  Chriftmas ,  for  if  they  do  they  are 
forfeited  ;  you  fhall  know  them  by  their  Vfillow^ 
hoops,  and  they  mod;  commonly  want  of  gauge. 

Then  have  you  Galliack  Wines  in  Pipes  and 
Hogfheads,  and  they  be  high-coloured,  and  three 
Quarters  bound,  and  lack  ot  gauge  two  Tellers. 


A 


jo  Tfhe  Art  and  Myjiery  of 

A  Remedy  for  the  fame. 

Wafh  your  Cask  very  clean,  and  let  it  be  all 
Night  full  of  Water,  and  the  next  Morning  draw 
it  clean  out,  burn  a  good  Scent  in  it,  and  it  will 
make  your  Wine  fret  and  boil ;  then  if  your  Wine 
be  hard,  take  eight  or  ten  Gallons  of  clarified 
Honey,  with  a  Gallon  or  two  of  Milk,  as  you 
fhall  fee  fit,  beat  it  ftrongly  *,  if  it  be  lumpifh,  you 
give  it  a  Pearl,  and  it  will  do  well. 
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